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CLEAN ALL STANDARD BOTTLES 
FROM PINTS TO GALLON JUG 


Regardless of the number, size and shape of bottles you 
handle . . . you can get the washer you need from 
Cherry-Burrell. For here is the most complete line of 
soaker-type bottle washers available today—-models that 


clean every size bottle, at speeds ranging from 12 to 
160 b.p.m. 


eS Pe | 


After you see the Washer here that best meets your 
needs, call your Cherry-Burrell Representative for full 
details .. . or clip the coupon. 


rounds and squares. 


Accumulative infeed. Capacities: 40 to 100 b.p.m., tall 
2-qt. rectangular, rounds and squares. 


and squares. 


lative infeed. Capacities: 40 to 160 b.p.m. '/2-pt. to 1-qft. 


oo 98 ®O 


ties: 12 to 48 b.p.m., all shape 2-qt. to 
jvgs. 





427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


i f 6 wide. Automatic tilt 
table load. Capacities: 16 to 24 or 24-40 b.p.m., /2-pt. to 2-qft. 


8 and 12 wide. 
Vo-pt. 


’ i 6-12 wide. Automatic 
tilt table load. Capacities: 30 to 108 b.p.m. 1/2-pt. to 2-qt., rounds 


8-16 wide. Accumu- 


4, 6 and 8 wide. Capaci- 
round and square gallon 


RRY-BURRELL CORPORATION 





CHERRY-BURRELL CORPORATION 
Dept. 102, 427 W. Randolph St 
Chicago 6, Illinois 


Have your Representative 


Name 


Firm 


Send Bulletins on your Model 


call 


State 
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Last Minute Briefs... 





Price Trouble 
In Pennsylvanio 


Pennsylvania's price structure as admin- 
istered by the Pennsylvania Milk Commission was 
challenged last month by McAllister Farm Dairy, Inc. 
of Warren, Ohio. McAllister Farm Dairy has a 
combination milk and grocery store operation some- 
what similar to the famed Lawson Milk Company 
system. Low priced milk in gallon jugs is an 
important feature of the enterprise. 


Warren, Ohio is near the western boundary 
of Pennsylvania. On August 15, McAllister opened a 
store near Meadeville, Pennsylvania in the north- 
west part of the State. Milk was offered in gallon 
jugs at 61 cents for regular milk, 65 cents for 
homogenized. This was in sharp contrast to the 
Milk Commission's established price of 92 cents in 
the stores and 96 cents home delivered. 


The Milk Commission quickly secured a tem- 
porary injunction against the McAllister firm 
which prevented the company from operating their 
new store. The Dauphin County Court made the 
injunction permanent a few days later. 


Grounds for the injunction was the fact 
that McAllister Farm Dairy was selling milk in 
Pennsylvania without a license from the Commission 
as required by law. The Commission had not granted 
a license because the Ohio firm had not secured 
a health permit. 


Temple McAllister, owner of the dairy 
firm involved, says he has been trying for 
18 months to get a permit without success. The 
health permit was apparently refused because the 
low priced McAllister milk would,"... create a 
chaotic price condition in Pennsylvania's milk 
industry and tend to undermine the future 
adequate supply of pure milk." 


McAllister moved in to test the validity 
of the Pennsylvania milk control law and in- 
tends to make a fight of it. The real issue is 
the constitutionality of the Pennsylvania Milk Com- 
mission and the price regulations it establishes. 


Some cautious support was given to the 
McAllister cause by the Meadeville Tribune- 
Republican which said, "It appears to us that the 
State is entirely within its rights in requir- 
ing a license for the sale of milk... But we are 
glad to see a responsible organization challenge 
the state's price fixing law." 
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Boston Plants Still 
Operated by State 


October, 1953 


The blue and white flag of Massachusetts 
is flying over twelve Boston milk plants. 
A state trooper at the gate completes the outward 
evidence that the State of Massachusetts is 
Operating the plants. This situation has been 
going on since July 31 when Governor Christian 
Herter seized the plants under a Massachusetts law 
Known as the Schlicter Act in order to avert a 
milk strike. It was the second time this year the 
plants have been seized. The first time was 
April 13 when the Governor acted after a 3-day 


strike had reduced Boston's milk supply to 
a trickle. 


The issues involved in the dispute be- 
tween Local 380 A. F. of L. of the Greater Boston 
Milk Employees and the managements of the twelve 
Boston plants are obscure. The contract under which 
the industry had been operating in Boston 
expired on April 1. Apparently the big issue at 
this time was a management proposal to eliminate 
Sunday delivery. The Union said that this would 
mean the loss of 600 jobs. Attempts at negotiation 
broke down on April 10. The Union wanted a 7-day 
week operation and would not accept management's 
counter offer of a 6-day week with a $5 a week 
wage increase. The companies said that only 
140 jobs would be involved against the Union's 
estimate of 600. 


Thirteen plants were struck. H. P. Hood 
& Sons, who operate without a union contract, 
was the only large firm operating. After three 
days, the plants were seized. 


The Governor appointed a moderator, and 
the employees went back to work. Negotiations, 
however, made little progress. James L. Walsh, in 
in charge of labor relations for Whiting Milk 
Company and spokesman for the plants involved in 
the dispute, said, "We don't know what the 
Union wants." The Governor's moderator sub- 
stantiated this statement on May 18 when he 
reported that "elimination of Sunday deliveries 


as an issue in the dispute is no longer under 
consideration." 


Somewhere along the line, the plants were 
turned back to the milk companies while 
negotiations continued. 


The issue apparently evolved into a mat- 
ter of agreeing on some form of arbitration. 
The Union wanted all aspects of the dispute arbi- 
trated so that the result would be "complete 
and final." The companies proposed to limit 
arbitration to the question of wages and not con- 
sider the fringe benefits. The wage issue had 
assumed major proportions by this. time. The Union 
was asking a $19 increase for plant workers 
and $15 for all other workers. In addition, the 

Please Turn to Page 68) 
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The Industry Changes 


HE STATISTICS on fluid milk and cream consumption in the United 
7 States, released on August 13 by the United States Department of 
Agriculture and printed on page 14 of this magazine, should be the 
subject of sober thought by the dairy industry. What these figures show 
beyond any argument is the fact that the dairy industry of 1953 is a vastly 
different industry from the dairy industry fifteen vears ago. In 1939, the 
major portion of all the milk produced went into manufactured products. 
Today, almost half of the milk produced is used in fluid form. Fluid milk 
is overwhelmingly the largest single segment of today’s dairy industry. 


The enormous significance of this truly revolutionary development 
has not been fully understood by the industry. The change has taken 
place on such a wide scale that its implications have been somewhat di- 
luted. Furthermore, the spectacular upheaval in butter tended to divert 
attention from fluid milk. Both developments are of tremendous impor- 
tance, but one appears to have dominated our thinking while the other, 
possibly even more important, has gone almost unnoticed. 


The fact that the dairy industry today is no longer the dairy industry 
of yesterday means that industry thinking must also change. As the physi- 
cal nature of the milk business changes, the philosophy and policies that 
govern its operation must likewise change. New areas of the nation are 
becoming prominent milk producing sections. New types of business 
organizations are coming into existence. New methods, new pieces of 
equipment, new forms of government relationship are and will continue 
to stem from this great central fact. 


It behooves us, therefore, in this critical period of our history to adjust 
our thinking to the realities. Practical problems such as tariff protection 
become less important in a fluid milk economy than they were in a manu- 
factured products economy. Federal and State marketing orders, on the 
other hand, assume a greater importance than previously if for no other 
reason than that they have increased in size and complexity. 


Once we adjust our thinking to the new dairy industry, we may find 
that some of our most imposing problems are not nearly as impossible as 
we had thought. 


American Milk Review 











ya 
Ny) 


SA 
RE 


and 


IN| 


aun 


You 
You 
You 


You 
Yo 


The 











October, 








To Major Dairies... 


An Important Announcement! 


HERE‘S THE STORY WE’LL BE TELLING 
IN FULL PAGE ADS TO RESTAURANTS 


Here's hou 





pAduantages Over 


ANNIE 










the SUNROC dispenser. 
b. No ball faucets to clean. 
All parts are easily 
accessible and_ readily 


) Mh Other “/ypes of 
N , Z 1. The ONLY _ completely 
. r sanitary milk dispenser. 
SAVE MONEY SS : Zz a. ALL of the milk is con- 
ted NS : wZ tinually under refrigera- 
of SS wz tion. 
i. SAVE VALUABLE = cE b. No more crushed dirty 
= 2 1 tubes no razor blades 
Ow SPACE => 2 no cutting of tubes 
t] ——— oe = the dispensing area can- 
UY | = = not be contaminated by 
the REDUCE HANDLING & — insects. 
, a SS c. Condensate water from 
ts. COSTS A : = the cool cabinet cannot 
ilk Zz = come in contact with the 
rv. Zs. ; NS milk. 
; and best of all... Ly : . 2. Easiest MILK DIS- 
G ad ca R. PENSER to service. 
nt oh a. The dispenser tube is 
- INCREASE SALES J, never kinked or crushed. 
cen yy ‘ It is easily inserted into 
di 


won aud PROFITS 


Drs 


: cleanable. 
er, » ‘ . , : , 
You can do this by serving your customers c Completely reliable, fully hermetic, refrigeration 
milk from a SUNROC MILF DIS- oo. . . 
> 3. Fool-proof measuring device available as an extra 
PENSER I B 
: feature 
try You buy milk from the dairy at reduced cost. a. The customer always gets exactly the right 
— amount. 
“Sl- : , ‘ 
You save the large amount of space normally b. The measuring device prevents pilferage. The 
hat taken up by bottles, cartons and racks. measuring device keeps a record of the number 
are of drinks dispensed. 





You eliminate the hazards of broken glass. c. Complies with all state and local requirements 








Cos Y ; , : 3 ; as to minimum servings. 
of | = sales of milk will increase as much as d. Because it is automatic, it speeds up servings 
50% because milk tastes better when dis- sme i 
Nui sed f SUNROC refrigerated milk 4. Built by SUNROC — largest manufacturers of re- 
pense rom a reirigera ed muk frigerated fiuid dispensers. Sold and serviced 
dispenser, and you can at last afford to sell throughout the United States by SUNROC- 
milk at a competitive price. trained personnel. 
ust | All the exclusive features in the SUNROC MILK 
Therefore... you and your customer DISPENSER HAVE been field tested for over a 
ion P year in a large eastern restaurant chain. 
nu both benefit when yaw See You get all of these advantages at a strictly com 
a | + J se >S é Ss » . 
the | SUNROC MILK DISPENSERS petitive price. 
her | 
| SUNROC COMI ANY GLEN RIDDLE, PA. 
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as OFFICES IN PRINCIPAL CITIES 
DISTRIBUTORS AROUND THE GLOBE 
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n| Hits 55.6 Billion Pounds 


Fivmtin' ius vatel' ses” |) THIS IS WHERE THE MILK WENT | 


reached an all-time high in 1952, 



































according to the latest figures from BILLIONS OF POUNDS 1952 CONSUMPTION 
the United States Department of Agri- i 
culture released on August 13. Amer TOTAL CONSUMPTION 55.6 | : 
icans Consumed a total of 55.6 billion 
pounds of milk and cream in fluid ' 
form, shading the old record of 55.3 43.3 
billion pounds established in 1946 by CIVILIAN 
300 million pounds. ; 
\ steadily increasing population 
booming ahead at the rate of better ¥) 
than a million persons each year is 1.4 ¥ 
responsible. Census figures placed the FARM 4 
population at 141,398,000 in 1946, it 
while in August of this yeal the 160, 
000,000 mark was reached. 
Despite the record total consump 9 

tion figure, per capita consumption 1 MILITARY 

: : still lags behind the war-time high : 
Greatest per capita consumption ol 8 
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BEACH, FLA.— FISH INA CANAL wEsT 
OF HERE GOT ‘ MILK BATH WHEN A TRUCK 
SADED WITH 


8000 QUARTS OF MILK 


TIPPED OVER WHEN IT 
PULLED OFF THE ROAD TO AVOID ANOTHER CAR 
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fluid milk 


and cream was achieved in 


1945 when Americans used 399 
pounds of fluid milk and cream pet 
person. During the postwar years, 


consumption fell off to a low of 3.49 
In 1951], it 
was up slightly to 352 pounds where 
through 1952. The per 


capita consumption curve 


pounds per capita in 1950. 
it remained 
has turned 
but it is still 47 


1945 record. 


slightly upward, 


pounds off the 


f all the fluid milk and cream con 
amount (900 mil 
total 
of civilian channels 
The vast bulk of the 


sumed, only a small 
lion pounds or 2 per cent of the 
was used outside 
tremendous vol 


was used by civilians. 


16 


Total civilian 
amounted to 54.7 billion pounds. Peo 


4 billion 


pounds against a non-farm use of 44.2 


consumption 
ple living on farms used 11 


billion pounds, which includes .9 bil 
lion pounds used by the military. Per 
capita) consumption, however, was 
much higher among farm people than 

Although 44 
peak of 1944 


consumed 500 


and cream pet 


among non-farm folk. 
pounds less than the 
when farm people 
pounds of fluid milk 
1952 


156 pounds per 


person, the figure stood at a 


respectable capita. 
rhis was 123 pounds better than the 
non-farm figure of 333 pounds pei 
that 


readily 


capita The 
milk 


inference is where 


and cream are available, 


consumption is greater. 


Certainly the 
disparity between the two figures lends 
to the thesis that there is 


room for expansion in our present ma 


ket. 


substance 


Per capita consumption figures also 


show a gain in the non-farm group 


and a decline in the farm group. The 
non-farm people consumed 329 pounds 
1950, 331 


per capita in pounds per 


capita in 1951, and 333 pounds per 
capita in 1952. During the same 


vears, the farm consumption danced 
156 to 467 


again. 


from and then 


156 


erratically 


back to 


Over a period of 25 vears, both total 
consumption and per capita consump 
a decidedly healthy 
USDA figures go back 


Total consumption that vea 


tion have shown 
growth. The 
to 1924. 
generally considered a period of pros- 
perity, was 38.9 billion pounds com 
pared with the present figure of 55.6 
billion pounds. Per capita consump 
tion in 1924 amounted to 336 pounds 
per person compared with 352 pounds 
in 1952. Non-farm consumption was 
304 1924 


twenty-eight vears later. 


pounds in against 333 


The high point in per capita use of 
fluid milk 


vears Was probably due to the scarcity 


and cream during the war 


of many food items now in plentiful 


supply. In many respects, that period 
was an abnormal period. The really 
significant fact is the steady increase 


in per capita consumption over the 


long pull. 


To understand what has happened, 


one should remember these figures 


Total fluid milk and cream consump- 


tion in the United States stands at 


new record of 55.6 billion pounds. 
Non-farm consumption has been  in- 
creasing, going from 25.5 _ billion 


pounds in 1924 to 44.2 billion pounds 
in 1952. 


decreasing, 


Farm consumption has been 
going billion 
pounds in 1924 to 11.4 billion pounds 
in 1952. reflects the de 


cline in farm population. The 


from 13.3 
This decline 
second 
set of figures to remember is total per 
capita consumption of 352 pounds per 
person with non-farm 


people using 


yD . 
333 pounds per person, while farm 


families used 456 pounds per person. 


The new record is due to the rapid 
growth of our population. Per capita 
consumption has not regained its 1946 
peak, but there definite 


upward trend since the 1950 low. 


has been al 


American Milk Review 











XUM 





f 


®@ This 
All-Ame 
nearly | 
radio st 


And | 
Milk! G 
ing and 
built ar 


The | 
advent 
They’ll 
with ex 
proven 
adverti: 


Your 
strip ac 
place p! 
name. | 


8 net 
(1) On 
Armstr 
on the 
comic s 


to tie i 


October 





so 


up 


mn 


ip 


ids 











as your star salesman! 


@ This million dollar salesman is Jack Armstrong* the 
All-American Boy! Almost everybody knows Jack! For 
nearly 19 years he’s starred on America’s No. 1 kids’ 
radio show. 


And now Jack wants to help you sell your Vitamin D 
Milk! General Mills has produced a complete advertis- 
ing and promotion campaign for your Vitamin D milk, 
built around Jack Armstrong and his adventures. 


The keystone of this campaign is eight comic strip 
adventures, each complete, for use as newspaper ads. 
They'll get terrific readership because they are packed 
with excitement and action. Survey after survey has 
proven the outstanding effectiveness of comic strip 
advertisements. 


Your brand Vitamin D milk is spotlighted. The comic 
strip advertisements have been purposely designed to 
place plenty of “‘sell’’ behind your brand and company 
name. Wait until you see them! 


8 newspaper ads are not all—here’s what you get: 
(1) One of the greatest salesmen of all time—Jack 
Armstrong. (2) A complete advertising compaign, built 
on the most effective newspaper advertising format— 
comic strips. (3) A complete merchandising campaign 
to tie in with your advertising—at rock-bottom cost: 


October, 1953 


CLUE #2: 
CLUE #3: 


CLUE #4: 


Can you identify 
this famous man? 


CLUE #1: 


He’s one of the greatest salesmen 

in food history. 

He helped sell over a billion boxes of 
Wheaties. 

Star of network radio, comic books 
and motion pictures. 

One of the best-known Americans of 
the Twentieth Century. 


2-color poster, bottle collar for paper or glass con- 
tainers, folder describing merits of Vitamin D milk to 
consumer, radio spots, booklet of sales ideas. Here’s 
how to get it: Contact your General Mills salesman or 
mail this coupon. 


*Jack Armstrong is a registered trademark of General Mills 


‘ . 
General Mills 
Supplier of a complete line of vitamin concentrates for 
milk fortification. 
_aea eee ee eee eS eee eee ee ee ee ee ee ee ee oe 


General Mills 

SPECIAL COMMODITIES DIVISION 

MINNEAPOLIS 1, MINN 

Please send me information on ARPI vitamin D concentrates for 


milk and a complete sample kit of Jack Armstrong ads and iuer- 
chandising pieces, without cost. 
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An action for violation of the 


anti-trust statutes, brought by 
the United States against the 
Borden Company and nine other 
dairy companies in the Chicago 
area, for which the government 
began collecting evidence — in 
1947, was dismissed on March 
30th by the Federal District 
Court in Hlinois with the com 
ment, 


“Tam convinced that this suit 
insofar as it charges Sherman 
Act violations, should not have 
been filed. The government be 
gan its investigation of — this 
phase of the milk industry in 
Chicago in 1947 and has had six 
years to gather evidence in sup 
port of the charges in its com 
plaint, yet this court now holds 
as it must, that such evidence 
has not been gathered.” 


The action was originally 


brought against the American 
Processing and Sales Company 
Capitol Dairy Company, Hund 
ing Dairy Company, Meadow 
moore Dairies, Western United 
Dairy Company, Belmont Dairy 
Company, Bowman Dairy Com 
pany, Dairy, Ine. 
Beloit Dairy Company and the 


Ridgeview 


Borden decree 


against the first five of these 


Company. A 


companies Was entered on thei 
consent, and as a consequence 
they did not participate in the 
trial of this action. 


Government Complaint 
The government complaint 
charged that each of these com 
panies had been engaged in a 
conspiracy to and had monop 
olized the interstate trade in 
Huid milk in the Chicago area 
and that they had sold milk in 
this area at discriminating prices 
in an effort to create a monopoly 
and destroy competition. The 


methods employed in effecting 


this conspiracy, according to the 


government, were, 


“That each company offered 
inducements such as discrimina 
tory prices, rebates, discounts, 
lump sum cash payments, intet 
est-free loans, or the furnishing 
of store equipment, or othe: 
gratuities to wholesale custom 
ers of distributors of milk, othe: 
than these companies, to cause 
said customers to discontinue 
purchasing from other distribu 
tors and to make their purchases 
from these Companies. 

“That each of these compan 
ies induced its wholesale cus 
tomers to agree to maintain the 
retail prices ‘suggested’ by these 
companies. 

“That the Borden and Bow 
man Dairy Companies organized 
and operated ‘fighting compan- 
ies to suppress and destroy the 
competition of milk distributors 
other than these companies. 

“That these companies had 
collusivels allocated and shared 
among themselves the business 
of selling fluid milk to public 
institutions and agreed upon, 
fixed, and maintained prices for 
the sale of fluid milk to public 
institutions by submitting pre 
bogus and collusive 
bids for the sale of fluid milk 


to such institutions.” 


arranged 


The government asked that 
these acts be decreed by the 
court to be in violation of the 
Sherman and Clayton anti-trust 
acts; that the companies be pro 
hibited from continuing these 
discriminations; that the Bor 
den Company be ordered to dis 
pose of its interest in the Bel 
mont Dairy Company to others 
than these companies and divest 
itself of its plants, facilities and 
other assets used in the Chicago 


Milk Division to such extent as 


would restore competition in the 
sale of milk to wholesalers and 
public institutions in that area; 
that the Bowman Dairy Com 
pany dispose of its interest in 
the Ridgefield Farms Dairy and 
divest itself of its plants, facili 
ties and other assets to restore 
competition; and that the agree 
ments, understandings, arrange 
ments and practices ot these 
termi 


companies be ordered 


nated and cancelled. 


Called Former Employees 


In support of this alleged mo 
nopoly, the government called 
seven witnesses, all of whom at 
one time or another had been 
employees of either the Borden 
or Bowman Dairy Companies as 


“contact men.” 


According to one witness em 
ployed by the Bowman Dairy 
Company, he had been in 
structed by this emplover to so 
licit no accounts termed by that 
company “closed competition,” 
which were accounts of the Bor 
den, Hunding, Capitol, Western 
and “one or two other stops that 


I forget.” 


Another witness testified that 
he had been instructed to solicit 
no accounts served by these 
companies and that he had once 
overheard a telephone conve! 
sation between an official of the 
Bowman Company and a repre 
sentative of the Western United 
Company, “You know you took 
one of our stops, don't you? Do 
vou know what that means? We 
have got to go out and get one 


of vours.” 


Another of 


had been given a list of Dean 


these witnesses 


Milk Company stops from which 
he was directed to solicit orders 
as the other “contact men” had 


been instructed to do 
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*Liberty Glass denotes Fine Bottles 


'rom raw materials to finished product, Liberty's 


scientific controls, engineering accuracy and lab 
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SINCE 1918 
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ness, greater brilliance and longer life. 
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“Assuming for argument,” said 
the Federal court, “that all of 


the foregoing testimony is true, 


just what relationship among 
these companies is indicated? 
This testimony is as consistent 
with competitive activity as it 
is with a conspiracy to monop 


olize.” 


The testimony of sixteen othe: 
witnesses for the government, 
who were wholesale customers 
of these milk distributors, was 
substantially the same as that of 
the former employees of these 
companies 


“Even a cursory reading of 
this segment of the testimony,’ 
said the court of the testimony 


of these wholesale customers. 


“reveals glaring inconsistencies. 
According to some dairy repre 
sentatives who called upon the 
storekeepers, certain dairies 
other than those included in this 
action, are parties to the objec 
tionable ‘agreement’ or are mem- 
bers of the ‘association.’ This 
testimony fails to reveal any con 
sistent patterns of business con 
duct among these companies. It 
does reveal, however, a contin 
uous shuffling of customers be- 
tween these companies included 
in this action and others and be 
tween these companies them 


selves.” 


Summarizing this testimony 
the Federal court said in con 


clusion, 















“There is evidence which 
tends to prove that some of the 
alleged conspirators, particularly 
Bowman and Borden, were en 
gaged in similar courses of con 
duct in one respect. Bowman 
and Borden refrained from ac 
tively soliciting each other's ac- 
counts. But the evidence now 
before the court tends to prove 
that each channeled its soliciting 
efforts toward new accounts and 
toward accounts served by the 


Dean Milk Company. 


“From such similar conduct 
may this court properly infer 
that these defendants were par- 
ticipants in the same plan? Rea 
sonable businessmen will act 
similarly when presented with 
the same problem. This record 
shows that Bowman and Bor 
den, and every other major dairy 
in the Chicago area for that mat 
ter, were presented with the 
same problem—the advent of the 
Dean Company. 


“This record further shows 
that Bowman and Borden re- 
peatedly lost accounts to the 
Dean Milk Company. Bowman 
and Borden each instructed its 
solicitors to attempt to recap 
ture accounts lost to Dean. It 
Bowman and Borden agreed to 
do this in concert, they have 
certainly run afoul of the anti 
trust laws, but there is no evi 
dence that Bowman and Borden 
did act in concert. The govern 
ment merely demonstrates that 
Bowman and Borden acted simi 
larly and asks this court to infe: 
a concert of action. I cannot in 
good conscience draw such an 
inference. There is testimony to 
indicate that Bowman and Bor 
den each acted reasonably un 
der the circumstances. This 
court cannot and will not pre 


sume bad motives. 


“The government must pre 
sent independent evidence to 
prove that these companies were 
participants in a plan. Thus far, 
the government has failed to 
present such evidence. I must 
therefore hold that these com 
panies were not parties to an 
agreement or understanding as 
alleged. 





United States v. Borden Company 
et al., 111 Fed. Suppl. 562. 
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only Vitex 
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profit-making 
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Personalized 
Service 


Yes, when you choose Vitex products you 
get the extra-profit assistance of your 
Vitex representative — a seasoned dairy 
specialist. This trained, dairy-experienced 
representative in your area—with a 
broad knowledge of management, sales, 
advertising and production — is ready to 
come into your company to discuss your 
plans and problems with you. He holds 
sales meetings .. . round table discussions 
with your routemen . . . helps set up 
sales contests . . . shows you how to 

build more sales, sell more dairy 
products at greater profit. 













PLUS 
Vitex Products 


The most complete line of top-quality vitamin 
concentrates in the dairy field. 


Vitex Promotions 


Newspaper, radio, direct mail 


profit promotions 
tailored to your needs. 


VITEX LABORATORIES 


A Division of NOPCO Chemical Company 


Harrison 12, N. J. Richmond, Cal 
Pioneer Producers of Vitamin Concentrates for the Dairy Industry 


FREE! Write teday for brochure, 
“Vitex . 





- helping you sell.” 
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ON THESE VITEX 
QUALITY PRODUCTS 


Vitex Natural 
Vitamin 0 


UVO-CRYST® 
Pure Crystalline 0, 


Vitex 
Natural A-0 


Vitex A-D 
(Palmitate A and 
Pure Crystalline 0) 


NOPCO Multi-Mix 


(All, Vitamin 
Concentrate) 


NOPCOL DP 
(Irradiated 
Ergostero! 0.) 
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© 1953 NOPCO Chemical 
Company 
*Trademark of NOPCO 
Chemical Company 
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INDUSTRY 
PROBLEMS 


The Coloring Power of Coffee Cream 
Fine Flavor in Cottage Cheese 





The Coloring Power of 
Coffee Cream 


QUESTION—Occasionally we re- 
ceive complaints from some of the 
restaurants that purchase coffee 
cream from us, stating that it does 
not color their patrons’ coffee suf- 
ficiently well. This situation may 
last for a time, and then we hear 
nothing more about it. To remedy 
this, we have been forced to in- 
crease our fat content for a period, 
gradually reducing it again as time 
goes on. This remedy is expensive 
and not too satisfactory, because 
we can expect the condition to recur 
at some time in the future. Can 
you give us any possible causes and 
perhaps remedies for our trouble? 

—C. Y., New York. 


ANSWER—The amount of cream 
necessary to produce a standard color 
cHect in coffee is variable, and com 
plaints of the sort you have described 
are not uncommon. Usually the cus 
tomer considers that vou have been 
giving him a product that is too low 
in fat content. These complaints are 
more common from restaurants that 
serve a measured amount of cream to 
each consumer. 


The ability of cream to color coffee 
depends upon the number of | sus 


pended particles and their size. To 


22 


produce the coloring effect, the par 
ticles must be large enough to reflect 
and seatter light. Water-white mineral 
oil homogenized with clear water will 
look like milk. This is because of the 
scattering of the light by the small 
mineral oil particles suspended in the 
water. In cream, such particles are 
made up of the fat globules and the 
colloids, such as casein and calcium 
phosphate. The fat, of course, is the 
chief contributor to the coloring power 
of cream, and the higher the fat con 
tent of the product, the less cream 
will be required. The effectiveness of 
cream Of any particular fat content in 
coloring coffee depends on the size 
of the fat globules. The smaller the 
globules, the greater the light scatter 
ing power of any measured quantity. 
Thus, it can be seen that homogeniza 


tion will increase the coloring power 





Dr. Robert F. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
each month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Hol 
land, Department of Dairy In- 
dustry, Stocking Hall, Cornell 
University, Ithaca, N. Y. 














of cream, and you have perhaps ob 
served that homogenized milk will 
often color coffee almost as well as 


an unhomogenized light cream. In ; 


like manner, the coloring power of 
cream varies with natural changes in 
the size of fat globules as affected by 
the breed of the cow and the stage of 
lactation. Also, anything which tends 
to partially churn the cream or to 
cause the fat globules to cluster will 
duce the number of particles present 
thus likewise reducing the coloring 


power of the cream. 


It has been shown that the addition 
of 3 per cent of nonfat dry milk solids 
to cream reduced the amount of cream 
required to color coffee by approxi 
mately 20 per cent. This illustrates 
the effect of the nonfat materials ol 
ordinary cream in producing color in 
coffee. It has also been reported that 
pasteurization at IS5°R. for 15) sec 
onds increased the coloring power ol 
cream slightly as compared with pas 
teurization at 145°F. for 30°) minutes 
It is considered that this effect is dur 
to the precipitation of calcium phos 
phate and the coagulation of albumin 
with the higher temperature. 


The variation in coffee should not 
be overlooked in handling complaints 


on the coloring power of cream. Phe 


(Please Turn to Page 96 


American Milk Review 











TOL 
The 
men 
ope 
Cas 
mat 
mat 
con’ 
dair 
DO 
ERI 


a 
C( 


DE: 


Octobe 





pas 
nites 
du 
phos 


um 


1 not 
laints 
Phe 


view 























TOUGHNESS in milk cases is a MUST. 
The longer the life —the less replace- 
ments — the more money saved in plant 
operation. Plants using the Erickson 
Case for more than 6 years have esti- 
mated 8 to 10 years of service — approxi- 
mately triple the life expectancy of a 
conventional case. It's a big factor in 
dairy plant economy — one of the many 
DOLLAR SAVING features of the 
ERICKSON ALUMINUM MILK CASE. 


C. E. ERICKSON 
COMPANY, INC. it 


DES MOINES, l|OWA 4 
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Green Spot Fall and Winter Sales continue to go up. 
The Green Spot chart on these pages shows the 
percentage rise of so-called “off season” sales as 


compared to Summer sales over the past 12 years. 


The reason for this consistent growth is a 


combination of quality product and a tested 


Fall and Winter merchandising program — part 


of a sales formula that knows no season! 








For over 19 years, Green Spot has specialized 
in the production and sale of top quality orangeade 
concentrate to the dairy industry. When mixed according 
to formula, the orange drink never varies as 


delicious refreshment, and has a year around demand. 


Green Spot further backs up dairy sales with a time-tested, 
seasonally directed merchandising program. Each year 
increasing hundreds of dairies use it successfully 


to swell their Fall and Winter sales and profits. 


Now is the time! Contact your Green Spot 


dairy supply jobber or us direct 
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These young men, scholarship winners 
at Ohio State, will soon be actively 
participating in the dairy industry. 
What are they worth? How much can 
they earn? This article answers some 


of the questions. 





What Salaries Are Paid 


To 


UCH HAS BEEN heard dium 

ing the past few years in re 

gard to the shortage of tech 
nically trained college graduates for 
the dairy processing and manufactur 
ing industry. Questions have been 
raised as to the causes of this appal 
ently critical situation, and solutions 
have been proposed by those who are 
directly concerned. Because of the 
widespread interest in this subject of 
trained dairy technologists, a survey 
was undertaken in early fall of 1952 


to ascertain the true facts of the case. 


As a part of the survey, a ques 
tionnaire was directed to all of the 
dairy departments of the land grant 
colleges, requesting information on 
(a) the number of students finishing 
at the undergraduate level and at the 
vraduate level from 1949 through 
1953; and (b) on the approximate sal 


arv scale for the 1952 graduates. 


\ summation of the results pertain 
ing to the number of dairv technol 
ogy graduates is presented in Table 1. 
rhe results reveal that the largest 


number of graduates occurred in 1949 


26 


By |. A. GOULD 
Ohio State University 


TABLE 1 


Number of Dairy Technology Graduates 
Reported by University Departments for 
Years 1949-1953* 


Graduating with—— 





Bachelor of Advanced Total All 
Year Science Degree Degree Graduates 
1949 432 69 501 
1950 512 86 598 
1951 356 80 436 
1952 280 64 344 
1953 256 67 323 





*1953 estimated from enrollment records. 


and 1950 (with 1950 having the larg 
est number), and since that time there 
has been a marked decrease. On a 
percentage basis, it may be observed 
that the bachelor degree and the ad 
vanced degree graduates have de 
creased approximately 50 per cent and 
22 per cent respectively from 1950 
through 1953. For all graduates, per 
centage reduction from 1950 through 
1953 is approximately 46 per cent. 
These results are in line with the 
trend downward in student enrollment 
at the university level since 1949. For 
example, enrollment in colleges of 
agriculture in the United States was 
14.479 in 1949, 38,159 in 1950, 33, 


122 in 1951, and 32,959 in 1952, rep 


Dairy Technology Graduates ? 


resenting a total decrease of 11,520 
or about 26 per cent for the period. 
It appears, however, that the decrease 
in dairy technology students is dis 
proportionate to the decrease in th 


enrollment in agriculture since 1949 


At the present time, the shortage 
of trained dairv technologists is fim 
ther complicated by the military situa 
tion. With few exceptions, graduates 
during the past two years are subject 
to military call within a few months 
after graduation; thus the number of 
graduating seniors available for em 


ployment is limited greatly. 


What is the general starting salary 
of dairy technology graduates, and 
how does this compare with starting 
salaries in other industries? This is a 
frequently heard question. A summa 
tion of the starting salaries for dairy 
technology graduates as given by ce 
partmental heads is presented in 
Table 2. 

Wide Range of Starting Salaries 

These results reveal a rather wid 
range in the starting salaries for the 


graduates. The boys finishing with 
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Starting § 
Departments 
for 1952 





Annual 
Salary 
Range 

7500-3500 
3501-4000 
4001-4500 
4501-5000 
5001-6000 


Total 
advanced 
higher sta 
uating at 
ot the sch 
of $3,000 
degree gr: 
level for 
ites 

The sa 
must be ¢ 
because 
volved Ww 
Since the 
each scl 
there is | 
school w 
students 
have a si 
presented 
school: f 
mg a ral 
be given 
Phere Wi 
number 
the lowe 
mportan 
tion of t 
rather d 
reas Ol 
me i a 
ported h 
graduate 
favorabl 
costs m 
employe 
Mining 
more, tl 
erned b* 
ind rec 
vidual 

Furth 
is prese 
listed tl 
lifteen Te 
based 

OUS are; 
emphas 
Ing sala 

\ di 
salaries 

other a 
Howeve 


have a 


Octobe 





Sorting ati in by University “| sg | HOW MANY DAIRY TECH 


Departments for Dairy Technology Graduates & 


for 1952 (Reported for September 1952) —— — _» GRADUATES ? 





















Number of Colleges Reporting 
Annual — for 
Salary Bachelor of Advanced 1949 1950 1951 1952 
Range S ience Degree Degree 
2500-3500 22 2 
3501-4000 | 10 
4001-4500 4 6 
4501-5000 1 6 
5001-6000 0 6 
Total 38 30 











advanced degrees received, as a rule, 


DAIRY TECH GRADUATES 


higher starting salaries than those grad 
nating at the B.S. level. The majority 
of the schools reported starting salaries 
of $3.000 to $4,000 for the bachelor’s 
degree graduates and above the $4,000 


level for the advanced degree gradu 














ites 








The salaries reported in Table 2 





must be evaluated with extreme care 





because there are many factors in 





volved which should be considered. 
Since the results are presented with 
each school having equal weight, 
there is no differentiation between a 


school which has a large number of 














"etanyanr te TABLE 3 
students graduating and those which 
1] a Sin hen - Selaries Reported by Fifteen Leading Dairy Technology Schools for Bachelor and Advanced 
mve a sma number. rw Values are Degree Graduotes for 1952 
presented as averages for any one Bachelor Degree Graduates Advanced Degree Graduates Location 
school: for example, a school report School Starting Salary Range Reported Starting Salary Range Reported of 
nie range of $3.000—$4.000 would No. (Dollars Annually) (Dollars Annually) School 
ania _ ~ ai 1 3600 and up 4800 - 5400 Midwest 
be given an average salary of $3,500. 2 3620 4200 - 5500 East 
Phere was no way of determining the 3 3600 - 4700 5200 - 6000 East 
iia gente Degeenange wage 4 3000 3600 South 
number Oo students neat i op or 5 3000 - 4200 4200 - 4800 West 
the lower level of the range. Anothes 6 3000 - 4200 4200 - 7500 Midwest 
| important factor involved is the loca 7 3300 4000 South 
. Sel be fae 1 j 8 3600 South 
i tion of the school. Schools located in 9 3000 - 3600 3600 - 4500 Midwest 
rather densely populated industrial 10 3300 - 4200 3600 - 5000 Midwest 
, ae " 3000 - 3600 3600 - 4800 South 
‘ reas OF thos in state s where dairy 12 3600 . 4000 4000 . 4800 ea 
; ing is a major enterpise generally re 13 3600 5000 Midwest 
, ported higher starting salaries for the 14 4216 5200 East 
e 15 3500 - 4600 5000 Midwest 
graduates than other schools not. so 
| favorably located. Also, the living TABLE 4 
\ costs in areas where the students are Salaries for Dairy Technolo Graduates (B.S. Degree) from Ohio State University for Classes 
y gy g y 
s employed play a major role in deter- of 1949-1952 oo (Reported in Dollars as Annual Salaries) 
’ : ° . °.°0 
mining the salaries offered. Further- Graduation No. of Acceptable — Starting Salary — —Salary Fall 1952 
IS more, the starting salary will be gov- Class Graduates Responses Range Avg. Range Avg. 
f ened by the age, previous experience  *94? 28 21 2028-6000 3553 3000-7000 4786 
: hil ici 1950 47 36 2400 - 4500 3282 3600 - 6000 4631 
and recognized ability of an indi 1951 20 16 3000-5500 3734 3300-5800 4354 
vidual 1952 21 12 3500 - 4600 3929 3500 - 4690 4140 
\ Further information on salary levels 
( is presented in Table 3, in which is such as engineering, chemistry, voca and at the time of completing the 
Tu listed the information received from tional agriculture, architecture, et questionnaire (Fall, 1952). Results a 
i litteen leading dairv technology schools list starting salaries for graduates vers presented in Table 4 
\ based on enrollment located in Vari —/r% _ cong " those being offered | eee 
y ous areas of the country. These data in the dairy field. ranges in the salaries of the graduates 
emphasize the wide range in the start In another study, a questionnaire both at the starting time and at the 
in ing salaries for the graduates was sent to all graduates from the time the questionnaire was completed 
\ direct comparison with starting Department of Dairy Technology of The average starting salary had tend 
salaries for college graduates from Ohio State University from 1949 to ed to go upward rather appreciably 
\ other academic areas is not possible. 1952 inclusive. The graduates were during the past two vears, that is 
" However, published reports which requested to supply information as to since 1950. From the present salary 
7 have appeared for other professions, their salary at the time of graduation standpoint, the results show that the 
October, 1953 i 
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Crown Cork & Seal Company 


Dacro Division e Baltimore 3. Md. | The original cost of P-38 Dacro in most cases is at Be Da 





least 25c per thousand less than larger caps. This 
can add up to a substantial amount over a period 
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In the 
development 


of 38 mm into 





} a national trend, 
| one milk cap has 

stood out clearly as 
the leader...and each year 


. ? : : 7 a a) ee 
its position STOWS stronger 


bi 6» ¢ c 

bs : * @ 4 tae 

i-20 VWaCrO 
The cap with all three: 


Pe inn, 


The high capping efficiency you get with P-38 
Dacro not only eliminates costly, time-consuming 
delays due to cap trouble but gives a smooth and 
simple operation that speeds up all of your other 
equipment. With P-38 Dacro you turn out more 
cases per hour at considerably less cost per case. 


0 
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Housewives everywhere have shown they approve 
8 of Dacro’s neat sanitary appearance. They like the 
protection this milk cap provides. They are enthu- 
siastic over its convenient hand removal and the 
perfect re-seal it makes. 


o4 


29 








DAIRY TECH STARTING SALARIES 
AND INCREASES 


CLASS 


1949 2\ 


1950 36 





average salary level is directly related 


to the number of years since gradua 
tion. On the basis of the reports for 
1949, the 
that the ave rage salary has increased 
more than $1,200 for the 


the class of results show 
somewhat 
three years of employment or approx 
imately $400 per vear. Phe reports of 
the class of 1950 reveal a somewhat 
lower average starting salary than the 
1949, but the 


{ lass of 


mcrease since 
that time has been somewhat more 
rapid, averaging approximately $600 
per yea \n average increase of 


about S600 per year 1s also revealed 
lor the 1951 


graduates 


Salary Increases 


The individuals varied widely from 
their 


ies and from the standpoint of the 


the standpoint of starting sal 


increases received for the term = of 


cmployment Excellent illustrations of 
shown by the results for the 
1949. in 
received for one graduate was 
$2.028 and the highest salaried grad 
nate was $6,000 per year. 
by the Fall of 1952, the 
$2,028 had increased his 
$6,000 per year, and the 
vraduate who received $6,000 per 


this are 


class of which the lowest 


salary 


Howevei 
graduate 
starting at 
Salary to 
increased his 


vear at the start had 


income to $6,500 per year. It is in 
note that the 


reporting the change in salary 


teresting to graduate 


from 
$2,028 to $6,000 over the three-vear 


30 


fos 


AVERAGE STARTING 
NO.REPORTING 


SALARY 
$ 3553 


$ 3282 


$3734 


$3929 


ie tae os $424 


period was engaged in plant produc 


tion work 


As indicated previously, the age, 
experience and qualifications of the 
student at graduation time, and the 
location of the position are important 
factors determining his starting salary. 
Another important consideration is the 
type of position which is offered to 
the graduate. The enterprising stu 
dent looking into the future is not so 
much concerned with the immediate 
salary as with the possibilities for ad 
vancement. Of course, there are many 
exceptions to this generality, but some 
of the graduates have found to their 
own sorrow that the starting salary is 
no indication of future happiness. Cer 
tain of the most progressive organiza 
tions have well-developed programs 
for college graduates which may not 
unusually salary at 


involve an high 


the start but promise an opportunity 
for advancement, both professionally 
and salary-wise, as the young men 
develop. 

Che rapidity with which the gradu- 
ates advance in the industry is de 
pendent upon the abilities of the indi 
vidual and the opportunities which 
are made available to him. Certain of 
the graduates have shown little change 
in salary over the years they have been 
in industry, whereas others indicate a 
distinct change in salary which would 
indicate, also, a corresponding chang« 


In responsibilities 


AVERAGE SALARY 
FALL 1952 


$ 4786 
S$ 463) 
$ 4354 


$ 4140 


G 


Many 


that the type of employment the grad 


statements have been made 


uate obtains when he graduates is re 
lated to his income. To obtain infor 
the gradu 
ates from the classes of 1949 through 


1952 were asked to indicate the type 


mation in this connection 


of work in which they were engaged 
in the dairy field, that is, whether in 
plant production, laboratory, sales, 01 
in other areas (engineering, procure 
public health 
The results of these responses are pre 
No attempt 1s made 


to differentiate between the graduates 


ment education, et 


sented in Table 5. 


of the different years. Therefore the 


TABLE 5 
Average Salaries of Ohio State University 
Dairy Technology Graduates from Graduation 
Classes of 1949 Through 1952 Engaged in 
Different Types of Work 


Average Average 


No.of Annual Annual 
Type of Students Starting Salary 
Work Reporting Salary Fall 1952 
Plant Production 31 3487 4515 
Laboratory 19 3326 4333 
Sales 8 3944 5937 
Other areas in 
Dairying 19 3532 4574 
Left the dairy 
field 5 2992 4250 


specific salaries reported are averages 
for the from all of the 


classes over the period studied so that 


graduates 


the higher salaries for the class ol 
1949 


salaries for the class of 


are blended in with the lowe! 


1952 


The results presented reveal that 


the largest number of graduates who 


American Milk Review 





> 
r~— 
— 


$0 


Octobe 








DANNY'S RETAIL SALES WERE DOWN 





PEOPLE JUST ARENT USING 
SO MUCH MILK ANYMORE 




















THEYLL LET YOU OFFER 
A PRICE DIFFERENTIAL 
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reported are engaged in plant produc 
tion, followed in order by “laboratory,” 
“other areas,” and last by “sales.” The 
salaries reported indicate slight differ- 
ences between the starting and cur 
rent salaries of those engaged in “plant 


production,” “laboratory,” or in “othe: 
areas.” For the eight students who 
were engaged in sales, the beginning 
salary average was only slightly highes 
than salaries reported by the othe: 
graduates, but the current salary for 


the “salesmen” was approximately 





WHAT KIND OF JOBS DO DAIRY TECH GRADS TAKE ? 


When only a few persons are in- 
volved in al salary study, such as in 
this case for those engaged in sales, 
the quality of the individuals may 
create a false impression. The ques- 
tion is: “Would these same eight indi- 
viduals have done just as well finan 
cially had they been engaged in plant 
production work with progressive, en- 
terprising companies?” To obtain a 
partial answer to this question, the 
eight graduates engaged in plant pro 
duction work who reported the high 
































TYPE OF NO. REPORTING AVERAGE STARTING AVERAGE SALARY 
WORK SALARY FALL 1952 
> 
31 ¢ 3487 $ 4515 | 
PLANT 
—=> 19 $ 3326 $ 4333 
LABORATORY | 
se aaa ] 
8 $3944 $ 5937 
E | 
| 19 $ 3532 $ 4574 


| OTHER PHASES 
| 










LEFT INDUSTRY 


$1,400 to $1,600 greater than the aver- 
age for the men engaged in othe: 


specialties. 

On the average, the laboratory em- 
ployee received somewhat less at the 
beginning than the graduate going 
into plant production work, and _ his 
average current salary was also lower 
than the person in plant production. 

Five graduates had reported they 
left the dairy field for other work. 
Their average beginning salary and 
current salary were less than the sal- 
aries of those who remained in the 
dairy field. 

Obviously, the data in Table 5 are 
too limited to permit conclusive state 
ments to be made. Certainly, one 
could not draw final conclusions rela 
tive to the sales vs plant production 
salaries when only eight reports are 
involved for the sales. However, the 
limited evidence serves to substantiate 
the general belief that sales salaries 
are higher than plant production and 


laboratory salaries. 


32 


est current salaries were selected and 
pertinent information concerning them 
is presented in Table 6. 


TABLE 6 
Beginning and Current Salary of Eight Grad- 
vates (Classes 1949-1952) in Plant Production 
Work Who Reported Highest Salaries at Time 
of Survey, September 1952 


Present 
Salary 
Rank Beginning Salary Sept. 1952 
1 $6000 $6500 
2 2028 6000 
3 4500 6000 
4 5500 5650 
5 3380 5600 
6 3600 5200 
7 3600 5000 
8 3300 4800 
Average Salary $3988 $5594 


These results reveal these “top” sal 
aried men of the thirty-one who re 
ported from the plant production sec 
tion have an average salary $343 less 
than the eight men engaged in sales. 
Of the thirty-one men in plant produc 
tion, only seven reported salaries of 
$5,000 or more. 


The possibility exists that the boys 
entering into plant production work 


may not advance as rapidly as in the 
sales field, and are limited from the 
salary standpoint by the establishment 
of a lower top level as a result of 


management policy. 


From the “sales” standpoint, the old 
adage “All is not gold that glistens” 
applies. Some of the sales positions, 
in fact, the highest salaried ones, in 
volve considerable travel over a rela 
tively wide area, and deal with sales 
of supplies and equipment. The high- 
er salaries in such cases may be said 
to compensate the individuals for the 
inconveniences involved. Furthermore. 
the sales income often arises from a 
base pay plus a commission. Many 
college graduates are not interested in 
this arrangement and have no particu- 
lar desire to enter the sales field pro- 
vided suitable opportunities are of 
fered in other branches of the indus- 
try. 


Two other questions included in the 
survey were : (1) “Have you changed 
employers since graduation?”; and 
(2) “Are you employed by an ind 
pendent or a national organization?” 
The replies revealed that 16 of 60 
graduates had changed employers, and 
that the graduates were distributed 
about equally between independent 


and national companies. 


The salary data indicate that the 
group which changed positions bet 
tered themselves somewhat, whereas 
there was no essential difference in 
the salary levels for those employed 
by independent companies and by 


national organizations. 


Summary and Conclusions 


Information obtained from. various 
universities substantiate the general 
belief which has prevailed in the in 
dustry; that the number of trained 
dairy technologists has decreased 
greatly during the past few years. It 
appears that the percentage decrease 
in graduates in dairy technology has 
been appreciably greater since 1949 
] 


than decreases in enrollment in co 


leges of agriculture. 


The starting salaries in dairy indus 
try positions for graduates in dairy 
technology appear to be comparable 
to the beginning salaries of graduates 


from other similar academic programs. 


\ survey of the graduates from the 
Department of Dairy Technology of 
Ohio State University for the years 
1949 through 1952 yields limited data 
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HOW a! 
YOU GET? 


When it Comes to Tanks, Cherry-Burrell can get just as “rectan- 
gular” as you want. For there is almost no limit to the size, 
shape and type of rectangular stainless steel tanks we will 
design and build .. . to your specifications. 

Our Rectangular Tank program is flexible . . . Your space 
requirements determine our dimensions. It's very possible one 
of our many standard Type R tanks—carefully dimensioned to 
store more in less floor space—wili suit your needs. 

Whether you want a plain insulated rectangular tank or one 
with cold wall surface—one with mechanical or air agitation 
you can get it from Cherry-Burrell . . . from either our mid 
western or eastern factories. 


If lack of storage space is a problem, contact your Cherry- 
Burrell Representative for full facts and figures about our space- 
saving, easy-cleaning Rectangular Tanks. Or clip coupon below. 









Cherry-Burrell Stainless Steel Tanks come in 
a wide variety of sizes, styles and shapes. 


Vertical 
Horizontal Cylindrical 
Storage Cooler Insulated 


CHERRY-BURRELL CORPORATION 
Dept. 102, 427 W. Randolph St., 
Chicago 6, Ill 

Send Rectangular Tank Bulletin 


CHERRY-BURRELL CoRPORATION Send Cylindrical Tank Bulletin 


Have Representative call 


WD | 427 W. Randolph Street, Chicago 6, Ill. mo 6=Name 
" Firm 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES eg Address 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES ; te 
ai City Zone 
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Five Days Per Week 
Milk Plant Operation 


By C. W. ESMOND 


There is steady 


pressure to shorten 


working hours of em 


Cuclusive 
footie 


plovees while main 


taining or even in- 

creasing take-home 
* cs 

pay. The five-day 


work week is a wide 
spread reality. Can we have this five 
business 


day work week in the dairy 


wthout unduly increasing prices to 
Certain milk distributors 
Ontario “Yes.” 


They operate on a five-day, forty-hour 


consumers? 
in western answet 
work week, for both plant and deliv- 


erv. There is no processing o1 de 


livery either on Wednesday nor on 


Sunday. 


It is true that these plants never 
did adopt the every other day plan, 
nor did they adopt the three delivery 
did 


have six day per week delivery prion 


per week plan. However, they 
to the adoption of the present five 


clay plan. 


the and subse 


quently, they found themselves carry 


During war yvears 
ing capacity loads on both trucks and 
wagons. And by making daily delis 
eries instead of every other day de 
they 


the number of split stops. 


minimized 
Under the 


present five-day plan, split retail stops 


liveries, avoided ot 


are also virtually unknown. 


The idea was pioneered by Purity 
Dairies Ltd. of Windsor. 
early stages, Purity was joined by the 
Ltd., the 
friendly competitors demonstrated the 


In the very 


Peerless Dairies and two 


practicability of the idea. 


The plan was sold to the employ 


34 





G. P. Gundlach & Co., in order 


retirement. 





C. W. Esmond, for many years a prominent figure in the dairy 
industry, recently relinquished active participation in the firm ol 
to enjoy 
has found it difficult, however, to withdraw completely 
industry. This article on the five-day work week which he observed 
in Canada is an example of the “postman’s holiday” nature of his 


a well-deserved rest. He 
from. the 








ees by making them a general pro 
posal that if they would do the same 
amount of work in five days as they 
normally did in six, they would re- 
ceive the extra day off and have the 
take-home 


samme pay. 


The employees themselves respond- 
The offi 

favorable. But 
the sentiment on the part of the em 


ed enthusiastically. union 


cials were not at first 
ployees was so strong that they even- 
tually 
became evident that the public was 
the othe: 
the market thereupon adopted it too. 


gave it their blessing. It soon 


favorable and concerns in 


The public had already been pre 
pared for it to a degree. They were 
already accustomed to taking a dou 
ble supply of products on Saturday to 
carry them over until Monday. It was 
just one more simple step to persuade 
them to take enough on Tuesday to 


carry them over until Thursday. 


It happens also that this is an in- 
in which the five- 
had 


established by many industries 


dustrial community 


day work 


been 
So it 
was natural that a large proportion of 
the should be willing to 
have their milkman take his Wednes- 
day ofl 


similar to other industrial workers. As 


week already 


consumers 


and be on a five-day basis 
SOOn as the success of the plan had 
been demonstrated in Windsor, it was 
taken up by such neighboring cities 
as Chatham, Sarnia, London, and St. 


l homas. 


The initiator of the plan, A. E. 
Gignac, Manager of Purity Dairies 
Ltd., points out that there are prob 


lems as well as benefits. For 


one 


thing, more storage is required tor 
milk. 


for packaged products. Also, in ordet 


raw More storage is required 
to have a fairly even number of hours 
work each working day, it is essential 
to have an excellent quality of raw 
milk. On the average, twenty-five per 
the milk 


an extra twenty-four hours. The only 


cent of is in raw torm tor 


time the milk storage tanks are com- 


pletely empty is on Saturday night. 


Smoother Working Conditions 

Along with the extra equipment re- 
quired is intelligent and sympathetic 
cooperation on the part of the em- 
ployees. The employees have gladly 
given this cooperation in order to en- 
joy the benefits of the plan. The 
working conditions are smoother. Each 
employee works his full five days at 
his regular job except in cases of sick- 
ness. With the exception of sickness 
and vacations, there is no shifting of 


Each 


man takes care of his own job tor the 


one man to another man’s job. 


full week, both in the plant and on 


the routes. 


An obvious labor saving that r 
sults is in one weekly plant clean up 
as compared to six-day operation and 


compared 


two weekly clean ups, as 
with seven-day plant operation. As 
that the 


counts for twenty pe 


suming daily clean-up a 


cent of | the 
this item in itself is a 


labor costs, 


worthwhile saving. 
Another very important benefit is in 


week 


machine r\ 


one weekday 


Wednesday, for 


check up and 


having every 
namely 
maintenance and_ re 


ay ailable ton 


103 


The day IS also 


Ple ase 


pair. 
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Two Mojonnier 


en Each dfef in the production of buttermilk must be carefully controlled 
rhe to obtain a finished product of good quality. One of the most 
sch important steps is rapid cooling to 40°F. as soon as incubation is 
» of completed. Rapid cooling arrests the acidity, provides a smooth body 
sd. and texture, and retains the best flavor and keeping qualities. 


Zone-Control 
Vats with 
Vacuum-Pressure 
Construction 


Mojouncer Bone- Control Vate provide the rapid cooling necessary 
in the production of buttermilk, because of their Directed-Flow con- 
struction. High pressure channels in the sidewalls and bottom 
permit forced circulation of steam or hot water, city water, and sweet 
water. Heat transfer rates are high, because the heat exchange 
medium can be circulated at high velocity, maintaining the greatest ——— 

7 possible temperature split. A Mojonnier 50 gallon Starter Vat. These units are 

used in a large Pennsylvania fresh milk plant. Culture 

batches are processed in the Starter Vat, and canned 
off for inoculation of production batches. Production 
batches are processed in the two 1,000 gallon vats. 


ind Dinected- Flow provides exceptionally fast vat cooling of buttermilk, 
weal chocolate milk, and cream. Vat cooling of these products has the 


advantages of less product pumping, no extra floor space used, and Skim is heated to 185 F., held 30 minutes, and 
As 9g Pp Pp 
s no extra equipment to clean. For more information about Mojonnier cooled to 70 F. Batch is inoculated and held 12-15 
Zone-Control Vats, without obligation, contact the nearest Mojonnier hours, until proper acidity is reached. Buttermilk - 
the Sal it cooled rapidly to 40°F. and held for bottling. Air 
is a es an pressure is used to move buttermilk to fillers, to 
Mojonnier Bros. Co., 4601 W. Ohio St., Chicago 44, Illinois eliminate pumping. 


«| Mojyonnier Zone-Control VATS 


re 
Mojonnier Engineered Equipment for the Dairy Industry Includes: VACUUM PANS @ TESTERS @® TUBULAR HEATERS ©@ BALANCE 
for TANKS @ CASE WASHERS @® COLD-WALL TANKS © COMPACT COOLERS @® TUBULAR COOLERS ©® CONVEYORS © CUT-WRAP 








MACHINES @ VACUUM FILLERS © CULTURE CONTROLLERS © EVAPORATORS © OVERRUN TESTERS © BUTTER PRINT SCALES 
BULK COOLERS ©@ PROCESSED CHEESE KETTLES 
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A typical dairy case in a retail store shows the 


competition for space. Cream, usually displayed 
in the same manner as milk, generally is at a 
disadvantage. The “high impulse” nature of 
cream purchases requires a different merchan- 


dising technique than that used for milk which 


tel 


is a “planned” purchase. 


SO YOU CAN'T SELL CREAM 


cream, the 


Fluid 
dairy industry’s last 
4 . high butterfat prod 

Cxluive 
chandising considei 


Ad ation 
ently being given to 
it. While fluid 


cream sales are scarce, indications are 


uct, certainly de- 


serves more met 
than is pres 


reliable data about 
that a slightly lower level of consump 
tion will prevail this year than a yean 
ago. Is the dairy industry content with 
a slipping market? What can be done 
to stimulate sales and consumption? 

Perhaps now is the time for the 
leaders of the dairy industry to take 
another look at fluid cream sales while 
the memories of the withering away 
of the butter market are so paintully 
present. 

Why doesn’t cream receive more at 
tention by the industry? Is it becaus« 
cream is considered a high risk item 
and few people in the milk industry 
want to be speculators? Or is it that 
cream is such a low profit item that 
little attention? Or _ is 


cream merely handled as a conver 


it merits so 
ence for the housewife? Do dealers 


consider it as only a way of marketing 
surplus butterfat with the added ad 
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By GORDON C. KLEIMAN 


vantage that it can be bottled on the 
same equipment as fluid milk? Per 
haps fluid cream has never received 
the promotion and merchandising 
push that is necessary in our complex 


markets of today. 


Retail food stores prov ide the big 
gest outlet for fluid cream. Store sales 
are 50 to 60 per cent of total sales. 
Forecasts indicate store sales for fluid 
cream and milk will level off at 70 
per cent—a figure already being 
reached in a number of large markets 


in the United States. 


Since store sales provide the out 





Kleiman, the 


author of this article on cream 


Gordon G. 


sales, is an Extension Marketing 
Specialist in the Agricultural 
Department at the 
Mr. Klei- 


conditions 


Economics 
University of Illinois. 
man says, “Present 
are forcing the dairy industry to 
use every ‘trick’ to keep sales 
up. Can we, by adopting better 
and more profitable cream mer- 
increase 


chandising methods, 


cream sales?” 











let for cream, it seems obvious that a 
close look at their cream merchandis 
ing methods would be worthwhile 
What are successful retailers doing t 
sell more cream? What may be mor 
important, what can dairymen do t 
make cream a more profitable volum 
item? 

At retail, cream is usually displavec 
in the same manner as fluid milk 
which in effect makes them competing 
products for space in the retail store 
(See accompanying picture of typica 
dairy case.) Are these items alik 
and if not, should they be treate 
alike? Cream is normally a “high in 
pulse” or unplanned purchase item f 


fluid milk 


more of a planned purchase. It woul 


most shoppers, while 


seem obvious that increasing crea 
sales will depend upon new mercha 


dising approaches. 


Related Item Displays 


The typical food shopper today does 
Meals ar 


planned in self-service stores by sug 


not preplan purchases. 
gested sales appeal. Convenience and 
related item displays sell many foods 
Ideas sell both the market operator 
and the customer. The grocer lik 


(Please Turn to Page 94 
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COMPLETE EQUIPMENT AND 


>view 


The Completely NEW 
Streamlined 


TYPE SS CAN WASHER 


You'll be proud to own this new Damrow Stream- 
lined Single-Line Can Washer. It’s entirely new in 
every feature of design, a truly modern can washer 
that will add new prestige, new production speed, 
new washing efficiency to the finest plant. Notice 
its new rounded lines, the long, slim, compact 
shape, its smooth, free expanse of sidewall with 
easily-removable doors. All gauges, switches, valves 
are smartly grouped together within easy reach 
and sight of the operator. The receiving end pro- 
vides a convenient sanitary “drip-saver” and space 
for an extra can before going into the washing 
operation, while delivery end shows typical 
Damrow engineering in new can turnover and 
cover replacing efficiency. The new Damrow 
“Single-Line” Type SS offers thirteen separate 
Stages of treatment (fifteen on the Type SM). 
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“SINGLE -LINE” 


Type SS —9 cans and 
covers per minute 





Type SM — 12 cans and 
covers per minute 


This means unusually thorough washing, steriliz- 
ing — plus the thorough Damrow drying. These 
stages include: Load stage, Drain, Pre-rinse flush, 
Pre-rinse, Drain, Solution wash, Drain, Post-rinse, 
Sterile rinse, Steam sterilization, two Hot air 
stages, then Damrow cold air,drying. The Type 
SM has an extra wash and drying treatment. 








~~ 


ASK YOUR DAMROW JOBBER, OR 
Write today for ALL the details on the new DAMROW 

“Single-Line."" Add really modern can washing to 
your modern plant— modern styling plus a high 
standard of performance that no other 
washer can equal. 












Have you written for your copy of the new Damrow 
Condensed Catalog 


BROTHERS 
COMPANY 


204 WESTERN AVENUE, FOND DU LAC, WISCONSIN 
SUPPLIES FOR THE DAIRY 


INDUSTRY 








Trends in 
State Milk Control Regulation 


By BETHUNE JONES 





ILK CONTROL developments continue as a sub 


ject of major interest in) many state capitals 


throughout the country. 


Pressure is still building up 
in Ohio for the enactment of 
a state milk price control law 
patterned after the Pennsyl 
vania Milk Control Act, al 


though the idea was ad 





vanced too late to get any 


where during the regula 
1953 session of the Ohio law 


mill. The 


certain to be brought up at the next session of the Ohio 





proposal appears 


legislature, if not ata special session sooner. 


California 

California’s milk control law was threatened by a 
suit filed recently in Hanford by the Lucerne Milk Co., a 
subsidiary of Safeway Stores Co., seeking an injunction 
against enforcement of milk pricing orders of the state 
agriculture department. The suit alleged a conspiracy be 
tween department officials and certain milk distributors in 
restraint of trade, in violation of state and federal anti 


trust laws and the milk control act 


California Agriculture Director A. A. Brock recently 
filed with the State Seeretarv of State’s office new regula 
tions pertaining to the composition labeling and handling 
of imitation ice cream and imitation ice milk. Scheduled 
to go into effect in August, the new rules apply to stabil 
izers, and define edible oils or fats, as well as milk solids 
nonfat. They set up certain standards for fruit, nut on 


candy imitation ice cream and imitation ice milk. 


No reference was made by the new California regu 
lation to previous proposals for relaxation of strict inter 
pretation of a section of state law declaring that imita 
tion ice cream or imitation ice milk may not be manu 
factured or sold in any place where real ice cream or ice 
milk is manufactured or sold. The state agriculture de 
partment’s interpretation of that section is currently at 


issue in several law. suits. 


Georgia 

From Georgia plans to seek abolition of the price 
fixing powers of the State Milk Control Board have been 
announced. 


Intention of introducing such a measure in the 
Georgia legislature (which reconvenes November 16) was 
revealed by Rep. Willie Conger of Decatur County. It 


was only a vea ago that the 


Georgia solons enacted a 


38 





new law partially restoring the board’s price fixing power 
which had been wiped out in 1951 by the State Suprem 
Court. 

Under the present Georgia law, producers and dis 
tributors may enter into contracts specifving prices. If 1 


such contracts are made, however, the board can fix pric¢ 


Board Chairman Charles Duncan recently observed that 
not a single agreement between producers and. distribu 
tors had been filed with the board since the 1952 lay 


was passed. 


Florida 

In Florida, where the legislature this vear rejected a 
proposal to strip the State Milk Commission of its price 
fixing powers and instead enacted bill increasing fron 
one to three the consumer representation on the commis 
sion, Governor McCarty named a Miami union leader, a 
Clearwater insurance man and a Madison dairy farmer 
as Hew members ot the agency. 
Appointed as the new Florida commission member 
were Raymond Lee of Clearwater, William Imand, busi 
ness agent for the Miami Plumbers’ and Steamfitters 
Union, AFL, and Ben Waring of Madison. They will 
serve with five holdover members in the new alignment 
that gives three places on the agency to milk consume: 
representatives, three to representatives of the dairy indus 
try, one to a representative of the State Board of Healt! 
and one to a representative of the state agriculture com 


mission 


Oregon 


Oregon’s state milk ma 


iLK psy 


O¢ », 228 
» J 


/ sampling, granting of whok 


keting administration at 
nounced would start strict 
enforcement August 1 of it 
fair trade practice code 


which prohibits unrestricted 





sale prices to homes, gifts 
and cash rebates to retailers 
: discounts and price cutting 
and Eacsboinater, pricing of ice cream and related prod 
ucts to get a retailer’s milk business. The code also ban 
loans of money and free refrigerators. 


Although the fair trade regulations have been in the 


no serious at 


Oregon milk control code for a long time, 
tempt was made heretofore to enforce them because the 
Many of the banne 


practices became more or less standard operating pro 


only penalty was license revocation. 


cedure to meet competition. Decision to enforce the code 


followed enactment by the 1953 Oregon legislature of an 





amendment empowering the milk administration to lew 


fines of up to $350 for each violation of its rules 
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eview 


New York 


\fter meeting recently in New York to discuss opera- 


tion of milk control orders, officials of the six states com- 
prising the New York milkshed announced they would 
invite suggestions from dairy farmers’ organizations on 


the subject and would invite a number of dairy farmer 


groups to send representatives to a subsequent meeting 


to be held at Colgate University, Hamilton, N. Y., at a 
date not yet set at this writing. 
Oklahoma 


Clyde Lacey, head of the 
Oklahoma Board of 
ture’s dairy division, pointed 
out that a Oklahoma 


requires retailing 


i \| er Cig AM, A gricul- 
A 4 new 
Ring, law firms 
frozen desserts other than ice 
cream to display conspicuous 
signs identifying the product 


thev sell. The 


fines ice 


new law de 
other 





~ cream and 


frozen desserts. Ice cream, under the new Oklahoma sta- 
tute, must contain at least 10 per cent milk fat by weight 
fats. 


to have at least 18 per cent total milk solids and weigh not 


ind can contain no blend of vegetable It is required 


less than four and a half pounds per gallon. 


The Oklahoma law milk as a product 
containing not butterfat; Mello 
rine as containing not less than 6 per cent vegetable oil, 
ind Mellofreeze 


defines iced 


less than 3.25 per cent 


as containing not less than 3.25 per cent 


vegetable oil. Standards also are fixed for frozen custard, 
chocolate we cream, mut 1 cream, contection we cream 
and other products. 
Wisconsin 

Officials of the Western Condensing Co. in Apple- 


that when the Wisconsin legislature 


Oct. 26 a 


skimmed milk protein concentrate it produces. The 


ton have suggested 


reconvenes measure be enacted to legalize a 


com- 
pany said the new product was made illegal in Wisconsin 
definitions of nonfat solids used in ice 


by recent new 


cream and other frozen dessert products. 


Massachusetts 
In Massachusetts 1953 


reorganization of the 


legislature en 
acted a measure providing for State 
Milk Control Board under the State Department of Agri 
Governor Herter reappointed Matthew Collins of 
as dealer agency. Newly ap- 
pointed to the Kimball of 
berg as the producer member and Marv Schindler of Mon 
Dailey, 


returned to his 


where the 


culture, 


Lanesboro member of the 


board were Howard Lunen 


ponsett as public member. Francis D. who had 


served as chairman of the old board, 


former post of hearings officer for the reorganized agency. 


Illinois 
Measures enacted by the 1953 Illinois legislature in 


cluded a bill providing for the creation of a 10-member 


interim commission to study requirements of the state 
Grade A milk law. The study also will cover the State 
Department of Public Health and local health depart 


of determining whether the bur 
A law 


fied by the contribution made to the public. 


ments for the 
den 


purpose 


imposed on the farmer by the Grade is justi 
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Louisiana 

Louisiana’s attorney general ruled there is no pro 
hibition in the state's laws to prevent the use of union 
labels on bottle caps or cartons used for fluid milk. The 
opinion was sought by the State Board of Health, whose 
attorney said the board was considering a change in one 
of its present regulations “which would prohibit the plac 
ing of this label on the milk caps and cartons.” 


Michigan 

Michigan's State 
took under 
to permit dairymen to fortify milk with 


Agriculture Commission, following 


hearing, advisement a proposed regulation 
a variety of vit 
amins. Michigan regulations now permit only vitamin D 
milk. The proposed new rule would 
addition of vitamins A, D, BI, B2 


and iodine, 


to be added to whole 


allow the niacin, iron 


plus the addition of those and non 


fat solids to skimmed milk. 


Vitamins 


Maryland 

Enforcement of an old Maryland law banning skimmed 
milk in evaporated, condensed or form 
was delaved by the Marvland State Board of Health pend 
ing the 


preserved 


outcome of a study to determine exactly what 


products are covered by the law. Indications were the 


results would be reported to the board at its Septembe 
meeting, and a further decision on enforcement made at 


that time. 
The Marvland 


was overlooked when the 


1901 law which 


milk statutes were 


situation involves a 
state revised 


About 


an old section of the 


and combined in 1951. 18 months ago, it was dis 


covered in criminal code by industry 


representatives. They found that the law says it is illegal 
to sell evaporated, condensed or preserved skimmed milk 


for home use, or in containers weighing less than 10 pounds. 


With health authorities declaring that the wording of 
the Marvland law 
not in 


apparently covers products which were 
1901, asked 
the State Health Department for a ruling on whether they 


existence in industry representatives 
were violating the old act by selling their modern skimmed 
When advised by the state 
that it had no choice but to enforce the law 


the health department unsuccessfully asked the state leg 


milk products. attorney gen 


eral’s office 


islature to repeal it. 
State Board of 


would enforce the law 


Subsequently the 
reluctantly it 


Health 
ifter 


in violation 


announced 
warning pro 

\ spokes 
to deciding 
there 


meaning of the 


ducers and marketers they were 


man explained, however, that when it came 


which of the 


conflicting 


modern products are banned were 


interpretations of the word 


“preserved” in the law. These are now being studied 
Alabama 

Alabama’s Milk Control 

} 42 Board ruled that milk prices 

< - j cannot be cut even if the 

ant sf | milk is sold in containers of 

6h) if ie > more than a quart. Another 

RY \ 4 Alabama board ruling held it 

- 44 22 =) was a violation of its rules 

“ 4] for processors to own, repair 

Ve or maintain refrigeration 

. — ’ equipment in retail stores in 
order to improve their competitive position. 
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In an article last’ vear (Se 


J, f, ° American Milk Review, October 


1953). we talked about the five 
fratahe best sellers or “naturals” which 
go along with every sale of a 
dairy product—either to build 
sales or lose them. Our fiv 


sellers were: 


@ Quality 


@ Routemen 
* Package 
®@ Price 
® Your vehicle 
These five are in on every sale, and you 


can use them to your advantage in building 





Customers can’t avoid this well-located refrigerated display. A coupon even better sales. 


offer and point-of-sale advertising help complete the silent salesman. : 
It is very effective. But there are at least fifteen other helpers 


on the side-line. They can be used for an 
extra punch. We've listed them here; they a 
not in any particular order, nor do they cover 
the field. Theyre not new to the game, but 
they can be used over and over again. Look 
these promotion tools over. They're indicators 
of the selling strategy and programs being used 


How many can vou add to the list? 


|. Advertising. Your advertising dollar is an 
expensive one... can easily be wasted. But 
it can also build dairy sales and_ profits 
Choose proper media, select appeals that 
motivate, use appropriate timing. Above 
all, integrate advertising with your over 
all sales program. Advertising alone is of 
little value. To be effective, advertising 


requires careful planning and_ integration. 





2. Dealer helps and point-of-sale advertising 
Here we're thinking of anything from win 
dow streamers to faney display cases fin 
nished retailers by distributors. If you help 
Newspaper and magazine ads, external house organs, bottle collars, him sell more products vou can realize 
streamers all can play an important part in a carefully planned, well . ‘ 
integrated advertising campaign. greater profits. 





Counter display pieces, neon signs, ice cream 


But To Be Effective They Must cabinets, electric floor pieces with movabk 
Be Used intelligently as a Part parts, racks for the company’s products 

2 . restaurant dispensers, and refrigerated milk 
of a Well-Conceived Selling Plan 


display cabinets all help to put your prod- 
ucts and brand name _ conspicuously in 


front of the consumer at the point of 


By W. FF. JOHNSTONE wail HOWARD STEELE purchase. Build sales by making the retail 
Pennsylvania State College Greenville Dairy Co sales job easier. The retailer is always 

looking for ways to do his job more easily 

3. Store demonstrations. Try setting up a dis 

play island or counter prominently in a 

store. A salesman, dietitian, or both, can 

demonstrate uses of the product, hand out 
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samples and give information 


about the product, as well as 


actually solicit sales. 


Missionary or specialty salesmen 
are trained salesmen hired by dis- 
tributors to visit retail stores, 
restaurants, and drugstores. They 
instruct employees in the proper 
handling of dairy products, how 
to set up displays, and how to 
sell more effectively. As a mis- 
sionary salesman, I’ve often 
dressed windows and set up 
counter displays utilizing our 
products. 

The ice cream and cheese boys 
have done a notably good job in 
utilizing missionary salesmen. Ice 
cream salesmen have been used 
in instructing clerks in how best 
to dip ice cream and in the art 
of making sundaes and sodas for 


maximum profit. 


Offering prizes to consumers with 
each sale includes such merchan 
dising techniques as offering a 
cheese cutter with every purchase 
of a two-pound box of cheese, 
paper hats to kids buying choco- 
late milk, recipe books to house 
wives purchasing evaporated 


milk, and similar schemes. 


Store layout and location of prod 
ucts. Try to get your products in 
the path of customers as they go 
through the store. Impulse buy 
ing can apply to dairy products, 


too. 


Offering a new or better service 
to the store owner. Placing milk 
in the dairy display case by the 
salesman instead of leaving. it 
outside the store won retail out- 
lets for a distributor in a small 
market. Rotating dairy products 
by the salesman and supplying 
the store with paper bags for 
wrapping vour product are ways 
of selling through additional ser 
vice. Taking emergency tele 
phone orders and delivery is an 
other example of this technique. 
Utilizing loss leaders. Pricing one 
item of a line of similar items 
different types of cheese for ex- 
ample, lower than the other items 
in the line to attract consumers’ 
attention to the particular prod 
uct. This has helped to build 
sales in the other items in the 
line. 


Consumer contests can take a 





Senator Wiley Assures Dairy 


Wisconsin Republican, assured 
a Dairy Day gathering of Wis- 
consin farmers at Platteville that 
the Eisenhower administration is 
determined that the dairy farm 
er shall not become the “goat” 


in any revision of tariff policy. 


men, “Unless dairying is pros- 
perous, a blight will spread 
across the face of America’s 


landscape.” 


ures that should be taken to 
insure dairy farmer prosperity. 


These fix e were: 


desire of the present Administra 
tion to “maintain a sound parity 
program along the lines that you 


here in the grassroots want.” 





Farmers of Tariff Protection 
Senator Alexander Wiley, 


Senator Wiley told the dairy- 


Senator Wiley listed five meas 


1. A continued sound parity 
Although the 


Senator did not say so in 


program. 


so many words, he indi- 
cated that he was thinking 
in terms of 90 per cent ol 
parity. 

2. A continuation of the es 
sential services of the Fed 
eral government. These 
services include soil con 
servation, rural electrifica- 
tion, ete. 

3. A genuine effort between 
Federal and State govern- 
ments and private industry 
to open up vaster domestic 
markets. 

1. Developing new chemical 


uses for milk by products. 


5. A sound program of inter- 
national trade. 


The Senator emphasized the 








number of forms. An example of 
the general pattern is the Seal 
right Sanitary Containers Corpo- 
ration ice cream recipe writing 
contest of 1950. The contest was 
held in cooperation with regional 
ice cream manufacturers who 
used Sealright Containers for 
their ice cream. Consumers en 
tered by obtaining an entry 
blank from their ice cream sup 
plier, developing a new recipe 


utilizing ice cream, and sending 


10. 


it, along with the entry ink 
and the Sealright trademark torn 


from the local supplier’s carton, 


to the local supplier. Regional 
judges selected the winning re¢ 
ipes, and approximately _ thirty 


prizes were awarded in each re- 
gion for winners and runners-up 
The first prize was a new Pack 
ard automobile. Household utili 
ties made up the remainder of 


the prizes. 


Prizes in packages: The Costa Ice 
Cream Company of Woodbridg: 
New Jersey offered trinkets with 
each dixie cup it sold to children 
Other ice cream companies havi 
pictures of movie stars, athletes 
and celebrities on their dixie cup 
lids. These are typical of the 
tvpe of prizes involved in the 
package itself. 


Offering products in novel con 
tainers includes such schemes as 
putting cottage cheese in glass 
tumblers, cheese in “Hower pots,” 
or cream cheese in refrigerator 


jars. 


Your Welcome Wagon representa- 
tive can contact families in the 
community. She gives them sam 
ples of the dairy’s products and 


solicits them as customers. 


Premiums. Sigo Milk Products 
Company, Midwest Dairy Prod 
ucts, Foremost Dairies, Bordens 
Bowman Dairy, and Colorado 
Condensed Milk are but a few 
who offer premiums to build 


sales. 


Circular and mail pieces. Send 
ing letters, pamphlets, question 
naires, recipes, or announcements 
to customers or potential cus 
tomers rates high in popularit 


for building volume. 


Operating a Retail Outlet. When 
used as a merchandising tool, the 
dairy products distributor opet 
ates one or a few outlets in se 
lected areas within the market 
Concessions at athletic events 
conventions, county fairs, and the 
like, are probably most common 
Some distributors operate a store 


in the center of a primary shop 


ping center. Here profits mav be 


secondary to establishing prestige 
and to familiarizing and adver 
tising the company’s products and 


name to consumers. 
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Modeen Wey te hhansport Mile... 
Dependable White Trucks 


October, 


a 


MODERN delivery methods for dairy products 
call for efficient, economical White Trucks. . 
from dairy farm to dinner table. 

The reason? 

Whites are tailored to your exact operating con- 
ditions...from farm pick-up milk tanker to whole- 
sale deliveries in the most congested city service. 

And Whites do more work .. 


at lower cost. 


.in less time... 
. . because they are engineered 
right to your business. 

Find out how the new, scientific White Truck 
Evaluation can cut your transportation costs. Sec 
your White Representative for facts. 





FOR MORE THAN 50 YEARS 
THE GREATEST NAME IN TRUCKS 


1953 








Excellent Service For 
Farm Pick-Up Tanker 


George S. Coble, Coble Dairy Products, Inc., 
Lexington, N. C., has this White Model 3020 
in daily service “picking up milk daily from 
ovr Maegeo Farm. It is giving excellent 
service”, he reports. 


“We use White Tractors to haul 3,400 
gallon tankers of raw milk from receiving 
plants to processing plants, and to haul van 
loads of milk, ice cream and other dairy 
products from the processing plants to the 
sales branches,” Mr. Coble says. “In our 
operation, these Whites travel from south- 
ern Pennsylvania to Miami, Florida, and we 
find them completely dependable and 
economical,” he says. 


| 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| 
| | 
| 
| | 
Dependable and Economical : 
| Milk Transport Service | 
| | 
| 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 


WHITE MOTOR COMPANY 
Cleveland 1, Ohio 
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An impressive factor in the evolution of the dairy industry during the last quarter century has 
been the rise of the farmer cooperatives. In 1928, it was possible to be put in jail for engag- 
ing in cooperative activities. Today, probably most of the milk produced in the nation is con- 
trolled by cooperatives. In this article, an authority on the subject discusses— . 


The Role of Cooperatives 
in Milk Marketing 


VER 800,000 FARMERS in the 
United States are 


gether in cooperatives to solve 


working to 


their dairy marketing problems. Thou 


sands more participate as nonmem 
bers in the benefits arising from such 
concerted action. Through their joint 
efforts, the members of cooperatives 
have helped all dairy farmers obtain 
more stable and more profitable mar 


kets. 


In 1951, a total of 1,928 dairy mar 
keting cooperatives reported a volume 
of business of nearly 2.4 billion dollars. 
Of this amount, nearly 2.3 billion dol 
lars represented the value of dairy 
products marketed. Poultry items ac 


counted for 34 million of 36 million 


dollars received for non-dairy farm 


products. Feed sales totaling 30 mil 


lion dollars, together with misce!la 
neous supplies valued at about 16 mil 
lion, accounted for most of the over 
58 million dollars of sales of supplies 
to producer-patrons. In addition, about 
15 million dollars was received for 
special services. 

Approximately two-fifths of the milk 
sold for fluid consumption from farms 
in the United States is marketed by 
Most of the 
cooperatives’ volume is marketed by 
price bargaining associations and only 


one-seventh of the total sales for fluid 


producers’ cooperatives. 


use is actually physically handled at 
one or more marketing stages by the 
cooperatives. Thus, producers’ associa 
tions in the United States play a vitally 
important milk 


for fluid consumption. However, it is 


role in marketing 


not as dominant a part as that of simi 
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By DONALD E. HIRSCH 


lar organizations in certain other coun 


tries. 


Milk is a perishable, bulky product. 
The average daily supply must exceed 
average demand by 15 per cent o1 
more in order to meet demand on the 
days of peak requirements. The sup 
ply cannot be increased rapidly and 
fluctuates seasonally with little regard 
Milk is pro 


duced by a large number of farmers 


to demand conditions. 
who individually have little bargaining 
them can 
total market 


The producers cannot store 


power, because no one of 


affect 


supply. 


significantly the 


their milk on their farms, but instead 
must sell it for what they can obtain. 
This may result in severely fluctuating 


prices and an unstable market. 


Price Negotiations A Primary 
Function 
As a result of these circumstances, 
price negotiation has always been the 
bargaining co 


primary function of 





Donald E. Hirsch is in charge 
of the Dairv Section of the 
Cooperative Research and Ser- 
United 
Agricul 


vice Division of the 
States 
ture. He is the author of more 
than 


tives in the dairy 


Department of 


forty articles on coopera- 
industry. This 
discussion is the substance of a 
talk which Mr. Hirsch made be- 
fore a Interna- 


Milk Con 


meeting of the 
tional Association of 


trol Agencies. 











operatives. Together with other kinds 
of dairy associations, they have tried 
to return to farmers the largest possi 
ble amount for their milk. 

During the depression years of the 
early 1930's, the bargaining power of 
producers diminished to such an ex 
tent that Federal and State assistance: 
was sought to bring some stability to 
otherwise chaotic markets. These pro 
grams have continued to expand as 
additional groups of producers hav 
requested their extension to other mar 
keting areas. 

While all kinds of dairy marketing 
cooperatives are affected by the price 
provisions of State and Federal regu 
lations, the greatest impact is felt by 
the milk bargaining cooperatives. 


What are milk bargaining coopera 


tives—either independently or under 
regulation—trying to achieve? 
The following objectives are basi 


lL. To 
ply of milk at all times for local use 


maintain an adequate sup 
in fluid milk products. 


2. To keep dairymen’s incomes in 


line with changes in general economic 
levels. 

3. To reflect to producers the high 
est practicable blend price under cur 
rent demand and supply conditions 
giving proper consideration to regional 
and national conditions as well as local 

by encouraging use of milk in thos 
products which will reflect highest re 
turns to producers, and by helping 
other dairy 
products of all milk of bottling qualits 
not needed for fluid products. 


achieve greater use in 
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with the Cemac v7 a 


With a SCREW FEED on your Cemac Filler, incoming bottles are handled 
with a sure, positive touch, no matter how fast you run. 
Bottles flow into the filler so smoothly that bottle breakage is reduced to an 
absolute minimum. In fact, the screw feed works so well a constant watch 
over the infeed is unnecessary. Additional information can be obtained from your 
Cemac Representative or from our Baltimore Headquarters. 


Crown Cork & Seal Company, Machine Sales Division, Baltimore 3, Md. 


is available at present on the 
Cemac 28 Filler. It may be attached to 28's now in op- 
eration. It is adaptable for square or round quarts, 
pints or half pints. 





Bie: im 


OOF ANE» The Greatest Performer of them all 


yv .¥ Cc U U hy. A, i L t a | L L E R and remember Cemac together with the P-38 


Dacro Milk Cap is the greatest combination of all 
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health. 


American inventor 


niversaries of their 


of dairy cows, from Portugal. 


JAPANESE HONOR GAIL BORDEN 


Representing the Morinaga Milk Industry Co., Ltd. o! 
Tokyo, Japan, Shogi Ogiwara, chief of the company’s pro 
duction department, laid a wreath on the grave of Ga 
Borden at Woodlawn Cemetery, Bronx, N. Y., August 6 
Borden, who invented the first practical method of con 
densing milk 100 years 


firm for his contributions to the dairy industry and world 
Mr. Ogiwara was instructed to pay this tribute to the 


Pictured at the graveside during the ceremony are (left to 
right): John R. Glendinning, assistant to the production 
manager, the Borden Co.; Douglas T. Orton, secretary of 
the Borden Co.; Mr. H. Murata, Japanese Consul in New 
York; and Mr. Ogiwara. 


The Japanese are also observing two centennial an 
own this year. It was in 1853 that 
Commodore Matthew C. Perry visited Japan, opening its 
doors to world trade for the first time, and it was in the 


sume year that the Japanese received their first shipment 


ago, was honored by the Japanes 


the president of his Tokyo firm 








4. To assure producers of accurate 


and prompt payment for their milk. 


5. To provide a continuous and de 
pendable market outlet for all milk 
of all local producers. 


6. To distribute equitably among 


producers the proceeds from sale ot 


their milk. 


7. To advise producers on general 
production problems and to encourage 
them—through seasonal pricing plans 
or otherwise—to make necessary ad 
justments in milk production to com 


ply with consumption requirements. 


8. To compensate handlers ade 
quately for functions performed in the 
marketing of fluid milk, including that 
not needed for consumption in fluid 
form. 


9. To encourage efficiency in the 
marketing of all milk of bottling qual- 
ity. 


The degree to which bargaining co- 
operatives in the United States meet 
these objectives varies considerably 
between markets and between asso 
ciations. For example, the auditing 
by cooperatives of dealers’ records is 
much more common among unregu 
lated than among regulated markets 
In all markets, however, the coopera 
tives have a very important role to 
play in providing leadership and rep 


resentation for local dairymen. 


The primary function of many price 


bargaining cooperatives changed ma 
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terially when governmental orders be- 
came eftective. They no longer ar- 
range for the sale of their producer- 
patrons’ milk to individual processors 
and distributors. Instead, they repre- 
sent their members in presenting evi- 
dence at hearings held to consider pro- 
posed changes of sale conditions. Or- 
dinarily they do not negotiate with 
buyers relative to prices paid produc- 
ers, although, at times, they may seek 
premiums above the minimum prices 
established by the regulatory proce- 
dures. 

Influence on Marketing Orders 

Cooperatives play a key role in the 
development and operation of the 
State and Federal milk market orders. 
Although the participation of a co- 
operative is not required by law, there 
are no Federal order markets in which 
at least one cooperative was not active 
prior to establishment of the order. 
\dministrative decisions are based on 
evidence submitted at price hearings 
and cooperatives represent producers 
by submitting pertinent evidence. 

Many bargaining cooperatives would 
have been unable to achieve the ob 
jectives set by their organizers with 
out resorting to State or Federal aid 
through price regulatory programs. 
The postwar expansion of the Federal 
program has occurred and is occurring 
during a period of high personal in 
comes and high levels of employment. 
This is not the kind of economic period 


in which we normally expect the ex 


pansion of cooperative activity in the 
dairy industry. There have been a 
number of unusual factors, however, 
that have contributed to this develop- 


ment. 


Due to limitations on space, I have 
had to minimize the role under gov- 
ernmental regulation of those coopera- 
tives that engage in the physical han- 
dling of milk and its products. Some 
of these associations have a tremen- 
dously important task to perform in 
adjusting supplies to market needs. 
They ship fluid milk in bulk when the 
supply is low in the area adjacent to 
a market. During the flush production 
season, they use in manufactured dairy 
products the milk that meets sanitary 
requirements for bottling but which 
is not needed on the market. 


Other handling cooperatives are en 
gaged in the distribution of bottled 
products in regulated markets. Some 
of them have been notably successful 
in efficiently serving their producer 
patrons. 


The basic objectives of all these 
handling associations are similar to 
those of the bargaining cooperatives. 
The methods of attainment are quite 


different. 

Within the last five weeks, I have 
worked with fourteen milk distribut 
ing cooperatives in the South that 
operate under State price regulations 
These associations are playing an im 


Please Turn to Page 3 
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JAMISON doors 
really hold up ¥ 


nader hard usage 


— reports Hershey Creamery Co. 






















The Hershey Creamery plant in Harrisburg, Pa., pro- 
duces over 32,500,000 pint packages of ice cream a 
year—the world’s largest producer in this size. Cold 
storage rooms in the plant get hard daily use. The plant 
superintendent, H. E. Sauers, in commenting on storage 
room traffic said: ‘‘'We are well pleased with the 
way the Jamison Doors stand up under the extreme 
usage they get in our plant.” 





PACKAGE STORAGE ROOM. Jamison Metal Clad 
Super Freezer Doors maintain a tight seal at 
all times in these 25° below zero rooms. 
Positive seal makes refrigeration more effi- 
cient by preventing frost from accumulating 
on refrigeration coils. Thickness of insulation 
in doors equals that of walls. 








PLATFORM BULK STORAGE ROOM, 212 gallon packages of ice 
cream are stored in this 30° below zero room. Patented 
Super Freezer Fastener on metal clad door is most 
efficient fastener available for doors of this type. H. E. 
Sauers, Plant Supt., is keeping door in check. 


FRUIT STORAGE ROOM. A Jamison Standard 
Door is used for this room storing fruits 
and flavors of all types. Temperature of 
room is held to 40° above zero. Com- 
pletely metal clad doors insure maxi- 
mum sanitation and simplify cleaning 
operations. +e 


The leader for over 50 years 
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Finding its way into union negotia- 
tions more often of late is the ques 
on of tools. 


mechanics’ hand 


Whether or not it ever reaches the 
stage of union demands in your shop, 
it may be worthwhile to consider as 
a matter of employee relations. It 
really digs a little deeper than em- 
ployee satisfaction, because the qual 
ity and amount of hand tools avail 
able for each nah on the shop force 
has a direct bearing upon the type 
and quality of work you are receiving 


in your shop 


properly equipped. It used to be gen- 
crally considered that you could tell a 
good mechanic by looking into his tool 
With 


times, equipping the tool 


box. This is no longer so. 
changing 
box has become the responsibility of 
the employer 

To what degree this is so can be 
judged by the fact that 187 fleets 
supply all the hand tools that their 
mechanics are required to have. On 
the other hand, there are 485 fleets 
that do not supply any tools. Of this 


185 fleets, however, 52 provide a fi- 


WHO SUPPLIES THE HAND TOOLS 2? 


A STUDY OF FLEET OPERATORS OVER THE COUNTRY SHOWS 





Rather than expound one man’s 
opinion at length, we will analyze the 
result of a survey that was made re 
\ total of 736 
truck fleet operators in all vocations 
and located all over the country took 


part in the survey. With this number 


cently on the subject. 


and distribution, there is assurance 


that the results are representative 
Of the total 


demanded that the mechanic have a 


143 fleet managements 


certain number of types of tools in his 
tool box. There were 223 fleets that 
left this pretty much up to the me 
chanic. Obviously, the majority are 
right in this case. To obtain a proper 
must be 


grade of work, the man 
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Soir aoe t 
Sone 


SS he ats 


SUPPLY ALL HAND TOOLS 


ree 4 


a 





NO HAND TOOLS 


SUPPLY NO HAND TOOLS BUT 
GIVE A FINANCIAL ALLOWANCE 


nancial allowance to the mechanic to 
keep his tool box fully equipped. 

It would seem that the first method 
would be the better. That of providing 
the tools rather than the allowance. If 
a money allowance is supplied, there 
is still the job of translating the money 
into tools. If the management thinks 
it has fulfilled its responsibility by 
simply putting money in the me 
chanic’s hands, let it stop and ponder 
that if he spends the money on other 
things, it is the fleet work that suf- 
fers or requires too much time. 

It is not easy to see that the me 
chanic buys tools instead of using the 


money for fun. It becomes a job that 


Who Supplies 
Hand Tools? 


is of the nagging variety at best. It is 
much easier to simply purchase the 
tools and give them to the man who 


is to use them. 


Losses do not run heavy in any 


Heet shop, because before replace 
ment is made, the mechanic must turn 
in the old tool. Tools do not wear out 
very fast, and any shop foreman worth 
his salt can spot abuse of tools as soon 
as he sees it. 

Just how much of a financial prob 
lem a set of tools are to a mechani 
can be seen when the value of his 
tool box is examined. The average 
according to the survey is $264. The 
highest was $1,500. Other employees 
of the plant are not required to fur 
nish any such inventory as this, so it 
appears obvious that the mechanic di 
serves some help. 

In some shops, the tool box ol 
new man is inventoried, and his col 
lection of tools is brought up to shop 
standard. Then with a strict record 
kept, the man has the required tools 
without any expensive losses. 

In every case, the shop supplies al 
the special tools. Special tools refers 
to such things as wheel pullers drills 
and such apparatus as is necessary t 


No reter 


ence is made to shop equipment 


work on particular trucks 


any part of this survey. 

Only 31 of the shops consulted d 
not maintain a check svstem to kee} 
track of the special tools, and upor 
examining these returns, it appears 
that they are so small that one mai 
would be keeping al check up De him 
self. All others seem to like the brass 
check hanging in the tool room s 
there is no doubt about where any 
tool is at any time. 

Comments from fleet operators indi 
cate that 


company 


mechanics appreciate the 
furnishing hand tools and 


Please Turn to Page 96 
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DIVCO CORPORATION—MAIL ADDRESS: P. O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 






INCOS Ereluainely! | 





““|One of these DIVCOS has been 


‘oi in service for T$ Vi EARSL 


“| the other was built in January 1953 


@ THE above unretouched photograph is striking evidence of 
the many long years of profitable, economical service most 
Divco owners obtain from the rugged Divco! This also illustrates 
why Divco has no yearly models, only new refinements without 
major changes in the distinctive Divco styling. Fleet owners 
prefer this policy—their new Divcos look exactly like their 
older Divcos, thus giving them constant, never-changing 
identity as they roll the routes. Divco’s long life starts with a 
rugged chassis frame, with all working parts much larger, 
stronger, more enduring than those of an ordinary conventional 
truck. Just give a Divco reasonable care and service and it 
will last many years. With Divcos, owners get less gasoline 
consumption—greater route flexibility and efficiency—easy 
service accessibility—and greater reduced maintenance! We 
suggest that you, too, DIVCO-ize to ECONOMIZE! 
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Milk Industry Foundation 
To Meet in Boston 


Six Technical Sessions to Furnish Meat of Excellent Three-Day 


Program — More Than 2,000 Industry Representatives Expected 


ISTORIC BOSTON, BIRTH 

PLACE OF AMERICAN 

LIBERTY, will be host to 
nearly 2,000 representatives of the 
milk industry when the 46th annual 
convention of the Milk Industry Foun 
dation opens October 25th. The MIF, 
in Cooperation with the New England 
milk dealers and the International 
Association of Ice Cream Manutac 
turers, has on schedule the first New 
England convention since 1916. The 
convention is slated to meet in session 
until October 28th. 


A broad program of events has been 
planned for the entire week, assuring 
delegates of a well-rounded and profit 
able stay in Boston. One of the attrac 
tive features of the convention will be 
informal gatherings around the break 
fast table where individual problems 


and new ideas Cah be freely cliscussed. 


A round of social functions and out 
ings has been planned especially for 
the ladies by the New England milk 
dealers. Among the highlights of thei 
stay in Boston will be trips to Harvard 
University and the famous glass lowe) 
museum there; all-day excursions to 
Plymouth Rock, Concord and Lexing 
ton; and visits to early American port 
towns, such as Salem (and the Houss 
of the Seven Gables), Gloucester and 
Marblehead 


The general sessions of the MIE 
convention will begin at 9:30 Monday 
morning in the Ballroom of the Shera 
ton Plaza Hotel under the chairman 
ship of President T. D. Lewis. Topics 
of interest to all milk dealers will be 
discussed by leading members of the 


Wednesday 


afternoon, the joint general session of 


industry. morning and 
MIF and the International Association 
of Ice Cream Manufacturers will be 
held in the Ballroom of the Hotel 
Statler. 


The six technical sessions of — the 
convention, most important function 
during the convention week, will be 
Monday 


gin on afternoon at two 
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T. D. LEWIS 
President, Milk Industry Foundation 


o'cloc a 


fuesday morning at nine o'clock and 


The SESSIONS will resume On 


continue, with intermissions for lunch 
until late in the afternoon. Sections 
will be held on Laboratory Technic 
under the chairmanship of Arthur T. 
Mussett and Charles Livak; Milk Sup 
plies under W. O. Whiting and H. 
Copeland Greene; Plant Management 
under RK. F. Newcomer and C. C. 
Walts; Motor Vehick 
and Safety under T. J. Lavin and Roy 
LL. Apple; Accountancy under E. J. 
Lutes and Donald A. Hall; and Sales 
and Advertising under John R. Klein 
man and Donald D. Haves 


ous sections of the presentation cover 


Maintenance 


The vari 


the most. vital phases of the dairy 
industry and the problems which they 
present to the American milk dealer 


of today. 


Of special interest will be the Ad 
vertising Contest to be held in’ the 
lobby of the Sheraton Plaza 


Other presentations which will be 
made during the convention are 
the Agricultural Leadership Awards, 
which are made each vear to the most 
outstanding students of dairy manu 
facturing from colleges throughout 


North America 


\ special Awards Dinner will be 
held under the auspices of the Amer 
ican Dairy Science 
the Dairy 

: 


ation on Tuesday, October 27th at 


Association and 


Industries Supply Associ 


seven p.m. in the Bradford Hotel 
Guests at the dinner will be senior 
students from leading agricultural col 
leges who comprise the judging teams 
on butte - cheese, ice cream, and milk. 
Individual winners and winning teams 
in Monday's contest will be announced 
at the dinner. The Milk 
Foundation will, as in the past, present 
the Milk Cup and the Milk Medals 


for proficiency in judging 


Industry 


Climaxing the events of the con 
vention, a joint banquet of the Milk 
Industry Foundation, in conjunctior 
with the International Association of 
Ice Cream Manufacturers, will be held 
on Wednesday evening, October 28tl 
at seven o'clock in the Ballroom of the 
Statler Hotel, headquarters of the Ie 
Cream Convention. Highlighting the 
banquet will be a musical interlude 
featuring the world-renowned Bostor 
“Pops” Orchestra. The banquet will 
bring a close to the 46th annual con 
vention of the Milk Industry Founda 
tion. The International Association of 
Ice Cream Manufacturers conventior 
will continue, however, until the fol 


lowing Friday, October 30th 


Accounting Section 


Ball Room, University Club 


E. J. Lutes, Chairman 
Donald A. Hall, Secretary 


MONDAY AFTERNOON, OCTOBER 26, 1953 


2:00 Practical Machine Accounting 
a. To Replace the Retail Routebook 
Vincent Crimmins 
Country Club Dairy 
Kansas City, Mo. 
b. Additional Applications 
N. V. Bellenoit 
H. P. Hood & Sons 
Boston, Mass. 


3:00 Effective 
Practices 


Accounting Procedures & 
a. Simplified Producer Records 

F. F. Mills 

Whiting Milk Co. 

Boston, Mass. 
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1 CON 
i¢ Milk 
unctiol 
tion of 
be held driver. It is driven from a live axle, propeller shaft, o1 
er 28th Whether you have a truck or a trailer to refrigerate, power take-off and engages and disengages without 
1 of the whether you want a semi-automatic or fully automatic shock to the engine or transmission. A specially de- 
the Ice operation, Kold-Hold can give you a better answer to signed ‘“Hydro-Pack” Blower is available for use with 
ing the your refrigeration problems. The addition of Kold- this system in high temperature application. 
wore Trux “Mobilmatic” Highside Units to the proven line ; , ; 
: : = ' nes For semi-automatic operation, the newly redesigned 
atin of Kold-Hold Lowsides provides several ways to re- ee . / 
' : . . - ; Hold-Over”’ Plates can be used with a mounted com- 
ot wl frigerate transportation equipment efficiently and eco- k “rene : ‘cir 
! : : soe —- <2. a oressor or make-and-break connections to maintain 
al cor nomically. Kold-Trux Units can be used with “Hold- I r ned k age - 
ae. bs ° . »redetermined truck temperatures for day-long trips. 
lassie Over,” Thin “Hold-Over” or Quick Action Plates to I f ‘ hoe 
ition of supply completely automatic and thermostatically con- Whatever your truck refrigeration needs, you can 
iain trolled refrigeration requiring no attention from the be sure of the right answer from Kold-Hold 
the fol 
. - ~ Md * 
Which of these methods is best for you? 
Which do you prefer . . . Mobile or Hold-Over truck re 
frigeration? Kold-Hold can give vou either or a combination 
of both. 
When vour weather worries start. pick out the routes with ee 
the biggest refrigeration problems and call on Kold-Hold tu ———— 
give vou a satisfactory solution. They will give vou the right 4 
6, 1953 combination tor vour needs from such highsides as the Kold 
Trux Mobile Unit. a mounted compressor. or make-and-break 
; assemblies, coupled to such lowsides as Kold-Hold Hold-Over 
™ Plates. Thin Plates. Serpentine Quick-Action Plates. or 
Blowers HOLD-OVER PLATES 
Why not give us the details of vour problems and let our 
engineers find the most efticient solution for vou. Write 
today tor details 
Tell us your truck refrigeration 
P problems and send now for com- 
— plete data and literature. 
Review October, 1953 51 








b. Daily Records of Processing and Inven- 
tory 
Charles Dinnie 
F. B. Mallory, Inc. 
Springfield, Mass. 


c. Weekly Operating Reports to Manage- 
ment 
J. Q. Sykes 
Turner's Dairy 
Anniston, Ala. 


d. Control of Retail Credits 
W. Bill Webb 
Columbus Milk Distributors Ass‘n 
Columbus, Ohio 


TUESDAY MORNING, OCTOBER 27, 1953 


9:00 An Analysis of Operating Costs of 
Selected Fluid Milk Dealers 
Robert E. Olson 
Bureau of Agricultural Economics 
U. S. Department of Agriculture 
Washington, D. C. 


9:45 Determination of Delivered Costs 

a. Processing 
Nelson A. Marineau 
United Farmers of New England 
Boston, Mass. 

b. Distribution Costs—Retail and Wholesale 
J. T. Dunphy 
H. P. Hood & Sons 
Boston, Mass. 


c. Administrative Costs 
A. G. Anderson 
General Ice Cream Corp. 
Schenectady, N. Y. 


TUESDAY AFTERNOON, OCTOBER 27, 1953 


2:00 The Skyrocketing Costs of Accidents 
Donald G. Vaughan 
Aetna Casualty & Surety Co. 
Hartford, Conn. 

3:00 How Much Do We Save with Three 

Day Delivery 
C. W. Hunt 
Milk Foundation of Indianapolis 
Indianapolis, Ind. 

3:30 How Do Earnings of the Milk Indus- 
try Compare to Earnings of Other 
Industries? 

F. V. Solzan 
Edward B. McClain Co. 
South Bend, Ind. 


Laboratory Section 


Sheraton Room, Sheraton Plaza 
Arthur T. Mussett, Chairman 
Charles Livak, Secretary 


MONDAY AFTERNOON, OCTOBER 26, 1953 


2:00 Daveat Process of High Heat Treat- 
ment of Milk 
Howard Davies 
Daveat Milk Producers Co., Inc. 
Philadelphia, Pa. 


2:45 What the Chemist Should Know Abeut 
a. Methods of Testing Milk for Solids- 
Not-Fat 

J. L. Hileman 

Dairymen’s League Gen. Lab. 

Syracuse, N. Y. 
b. New Methods of Fat Testing 

Dr. H. L. Wildasin 

Whiting Milk Co. 

Boston, Mass. 


c. Detection of Foreign Fats, a Review 
Dr. Mark Keeney 
University of Maryland 
College Park, Md. 
d. A New Method of Chemical Detection 
of Oxidized Flavor Defects 
Dr. Ernest E. Lockhart 
Mass. Institute of Technology 
Boston, Mass. 
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TUESDAY MORNING, OCTOBER 27, 1953 
Joint with Milk Supplies and 
Plant Sections 


9:00 SYMPOSIUM: Experiences with Bulk 
Handling 

a. Producer Cooperative View 
Cecil Cole 
Md.-Va. Milk Producers Ass‘n 
Washington, D. C. 

b. A Farmer's View 
Sidney Quinby 
Copake, N. Y. 

c. The Small Producer Problem 
O. R. Wilkens 
River Falls Co-op. Ass‘n 
River Falls, Wis. 

d. Effect on Quality 
G. Emerson Sartain 
Bryant & Chapman 
Hartford, Conn. 

e. Effect on Plant 
Paul C. Farrar 
Hillcrest Dairy, Inc. 
Worcester, Mass. 


TUESDAY AFTERNOON, OCTOBER 27, 1953 


2:00 A Review of the National Research 
Council Bulletin on Studies of Milk 
Quality 

Dr. A. C. Dahlberg 
Cornell University 
Ithaca, N. Y. 


2:45 What the Bacteriologist Should Know 
About: 


a. Psychrophils as Affecting Milk, Cottage 
Cheese, Cream 
Dr. P. R. Elliker 
Oregon State College 
Corvallis, Ore. 


b. Changes in the Tenth Edition of Stand- 
ard Methods 
Dr. L. A. Black 
U. S. Public Health Service 
Cincinnati, Ohio 
c. Changes in the USPHS Code and Ordi- 
nance 
John D. Faulkner 
U. S. Public Health Service 
Washington, D. C. 
d. Heat Resistant Bacteria—Their Sanitary 
Significance 
Dr. Franklin W. Barber 
National Dairy Research Lab. 
Oakdale, L. I., N. Y. 


“| SURE DISLIKE TO HAVE TO DRINK 
MY COFFEE BLACK!” 


e. Control of Cultures—Antibiotics, Bac. 
teriophage, etc. 
Dr. P. R. Elliker 
Oregon State College 
Corvallis, Ore. 


Milk Supplies Section 


State Room, Sheraton Plaza 
W. O. Whiting, Chairman 
H. Copeland Greene, Secretary 


MONDAY AFTERNOON, OCTOBER 26, 1953 


2:00 What Should Producers Expect from 
Their Dealers in a Period of Declin. 
ing Prices 

Ken Geyer 
Conn. Milk Producers Ass‘n 
Hartford, Conn. 

2:45 What Should Dealers Expect from Pro- 
ducers During a Period of Declining 
Prices 

C. Oscar Ewing, Il 
Oscar Ewing, Inc. 
Louisville, Ky. 
3:15 Fallacies in Dairy Cattle Feeding 
Dr. W. J. Tyznik 
Ohio State University 
Columbus, Ohio 

4:00 Using the Laboratory Findings to Trovu- 

ble Shoot Farm Quality Problems 
W. K. Moseley 
W. K. Moseley Lab. 
Indianapolis, Ind. 


TUESDAY MORNING, OCTOBER 27, 1953 
9:00 JOINT WITH LABORATORY AND 
PLANT SECTIONS 


TUESDAY AFTERNOON, OCTOBER 27, 1953 
2:00 Paying Producers for Fat and Non- 
Solids in Milk 
Dean Rudolph K. Froker 
University of Wisconsin 
Madison, Wis. 
2:45 MOVIE: Let’s Go to Grass 
3:15 Effect of Federal Orders on Milk Sup- 
plies 
Howard H. Gordon, Administrator 
Production and Marketing Administra- 
tion 
U. S. Department of Agriculture 
Washington, D. C. 
Midwest Viewpoint 
James H. Larson 
Larson, Andrews & Milsap 
Shawano, Wis. 
Northeast Viewpoint 


Motor Vehicle Section 


College Room, University Club 
T. J. Lavin, Chairman 
Roy L. Apple, Secretary 


MONDAY AFTERNOON, OCTOBER 26, 1953 
2:00 Mechanical Refrigeration of Wholesale 
Trucks—A Three-Year Experience 

V. W. Boswell 
Boswell Dairies 
Ft. Worth, Texas 
3:00 Mechanical Refrigeration of Retail 
Trucks 
Maynard C. Kemp 
Cloverland Farms Dairy, Inc. 
Baltimore, Md. 
3:45 How to Select the Right Vehicle for 
the Job 
Martin L. Orner 
A. E. Friedgen, Inc. 
New York, N. Y. 


TUESDAY MORNING, OCTOBER 27, 1953 


9:00 How We Save Money by Planned 
Maintenance 
H. G. Steigerwalt 
Supplee-Wills-Jones Milk Co. 
Philadelphia, Pa. 


Please Turn to Page 101 
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“Man-Handling”’ MILK CASES 
1S expensive! 






but the 


AUTOMATIC 
CASE 
STACKER 


stacks cases 
automatically. 


You will save money in labor costs, increase efficiency and smooth production 
line flow with FMC Automatic Case Stackers. This machine receives cases from 


@ Saves as it serves your existing power conveyor, automatically builds a stack of cases and ejects 

F it onto 2 ving floor conveyor. The gentle handling of filled cases by the 

© Requires no attendant — t onto a moving nvey T e gentle handling of filled cases by the 
fully automatic FMC Automatic Stacker practically eliminates the problem of broken bottles 


or carton “leakers” caused by rough handling when the stacking operation 
is done by hand labor. Flow plans can be designed around bottom-up 


Handles up to 23 cases a minute 


* Stacks cases to any practicable stacking machines with entry from the left, right or back with front dis- 
height charge, or top down stacking machines with back or front entry and front 
© Reduces industrial injury hazard discharge, to suit either an overhead or floor level conveyor system. There 
. ‘ ° is an FMC Automatic Case Stacker to meet your requirements. 
© Receives, builds and ejects stacks y _— 


© Handles any rectangular or square 
cases capable of stacking 


For full details and literature write: 


PACKING EQUIPMENT DIVISION 
District Sales and Service Plants: McAllen, Texas; 
ubuque, lowa; Fullerton, California; Santa AND CHEMICAL CORPORATION 
California; Soli , California; Riverside, Cal ory ent 
Sesatie “Soles aod tecciee: ‘Son iemaieee, Lodi ley hall RIVERSIDE, CALIFORNIA 


® Reduces damage to case contents Ml F oO re) D Mm A rs H i th e R Y 
Paula, California; Phoenix, Arizona; Lindsay, FOOD MACHINERY 
and El Centro, Colifornio 
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Mississippi's great team of Graham, Stan- 
ley, and Swett took the All Products title 
in 1951 at Detroit. In 1952, it was Ohio 
State’s year to howl. This year—well, 


who do you pick? 


Here They Are—Right off the ton of Ol’ Man Myrich’ head 
Our Predictions for the 1953 
STUDENT JUDGING CONTEST 


On October 26, in 
Endbviins Boston, Massachu 

setts, an estimated 
fealiine 25 dairy products 


judging teams from 
land grant colleges 
across the nation will 
meet in the 32nd 
Student's 


Judging Dairy 


Collegiate International 


Contest in Products. 


The traditional four classes of dairy 
products (butter, cheese, ice cream 
and milk) will be judged. Prizes will 
be awarded to the first three individ 
ual winners in each class, and a trophy 
will be given to the winning team in 
each class. In addition, the individ 
uals and the team with the highest 
score in- all 


products will receive 


awards. 


Started in 1916, the first contest 
was held in Springfield, Massachu 
setts Butter was the only product 
meeting. Milk and 


cheese were included the following 


judged in that 


vear, and ice cream was included in 
1926 


Despite the intervention of two 


54 


great wars, the contest has grown 


steadily until today it is one of the 





THIS IS HOW WE PICK THEM 
All Products 
Ist—lowa State College 
2nd—Ohio State University 
3rd—Cornell University 
4th—Mississippi State College 
5th—University of Maryland 


BUT WE'VE GOT COMPANY 

J. B. Jackson, Simcoe, On- 
tario says, “We select lowa 
State College to maintain her 
leadership in team judging 


with another first in All 
Products.” 
F. Miles Ezell, Jr., Purity 


Dairies, Nashville, Tennessee 
picks Ohio State to repeat. 
Mr. Ezell’s selections for the 
first three places in All Prod- 
ucts are: 

1. Ohio State 

2. Cornell 

3. lowa State 











outstanding extra-curricular activities 
in dairy education. Sponsored by the 
American Dairy Association and_ the 
Dairy 
the contest is under the direction of 
Dr. G. M. Trout, Michigan State Col 
lege, Chairman of the contest, and 


C. J. Babcock, United States Depart 


ment of 


Industries Supply Association 


Agriculture, Superintendent 


of the contest. 


Forecasting the results of — this 
unique event is a difficult operation. 
Contest 


rules limit participation to 


one year. Consequently, each team 
each year is made up of students new 
to the contest. The only continuity is 
in the coach and the record of the 
teams under his teaching over. th 
vears. There is no record of indi 


vidual performances. 


All Products is the class that is cus 
tomarily considered as determining the 
Since 1924, Iowa 
State College has captured the event 
ten times, and Ohio State has won 


Ple ast 


contest “winner.” 


Turn to Page 111) 
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Here’s the homogenizer that protects your future. Permits you to increase 
capacity as your business expands. Eliminates the need for buying new or 
additional equipment every few years. 

For example, a Gaulin Homogenizer that delivers three hundred gallons 
an hour is easily increased to handle up to seven hundred gallons an hour 
with no sacrifice of Gaulin low shaft speed. A five hundred GPH Gaulin 
can be set for any capacity up to 1200 GPH. Think of the savings. 

And what's just as important, experience proves a Gaulin Homogenizer 
gives you dependable, low-cost performance every additional year that you 
use it. Actually homogenizes more gallons per operating dollar. 

One reason is Gaulin’s new Plunger Packing Assembly — nylon rings 
and sanitary synthetic rubber plunger seals. They last many times longer, 
slash replacement costs. 

Ask your local Gaulin Jobber to show you the many differences — 


the reasons why more dairies use Gaulin Homogenizers than all other 
makes combined. 
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RADE WARE 





Manton-Gaulin 


Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT 49, MASS. 


WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS 
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THE TEACHER 





G. MALCOLM TROUT 





The great book of 
history is 
with the 


individuals 


festooned 
names of 
whose 
achievements have 
a given them a 
of immortality. 


touch 
The 
steel of the 
soldier’s blade mingles with the tenu 











bright 


ous thread of the stateman’s policies 
in the endless paragraphs of time. 
The that 


fires the Hammurabi, 


very names have a ring 
imagination 
Leonidas, Spartacus, Praxiteles, 
Charles Martel, Tallyrand. Yet, as 
one reads the fabulous tale of man 
kind’s painful journey into today, one 
fact that the 
great names and the great events are 
merely the peaks that stand out above 
the plain. The real story is the story 


of the plain, the story of quiet places 


becomes aware of the 


where hope and faith and wisdom set 
tled into the solid strata of our cul 
ture. From generation to generation, 
the knowledge of the past was handed 
on, added to, enlarged, preserved. 
This is the real story, the accumula 
tion of knowledge that alone enables 
the men of build 


established by 


one generation to 


on the foundations 
their elders. 

Thus it is that the events and the 
personalities that have been the might 
iest forces in shaping human destiny 
have not been the captains and the 


kings. From the cloister and the study. 
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AND THE INDUSTRY 


By NORMAN MYRICK 





A Shortage of Young Men Trained in Dairy 


Technology Makes the Role of the Teacher 


Become Progressively More Significant 





the tablet and the scroll, have 


come the 


from 
ideas, the 
that 


human history. 


thoughts, the 
philosophies have shaped the 


course of 


The Greek phalanx was out-moded 
long ago, but the ideas embodied in 
Plato’s Republic, the physical princi- 
ples outlined by Archimedes, the con- 
cepts of democratic government em 
braced by ancient Athens have lived 
twenty-five 
teacher, the 


scholar, the individual, whose duty it 


and flourished for cen- 


turies. It has been the 
was to preserve and transfer the pre 
cious treasure of knowledge who have 
their 
upon the record of history. Socrates, 
Abelard, 


Jesus of 


written names most indelibly 
Aristotle, Confucius, Bacon, 
Vincent of Naza- 


reth; these were the great ones; these 


Beauvais, 


were the teachers. 


As human society grew in com- 
plexity and size, the body of accumu- 
lated 


complexity and _ size 


knowledge likewise grew in 
No longer does 
a Franklin ex- 
This 
But the 


fact of specialization does not curtail 


one find a DaVinci o 
ploring a wide range of fields. 


is the age of the specialist. 


the vital nature of the teacher’s role. 
Indeed, the very complexity that en- 
gendered specialization makes the posi- 
tion of the teacher more significant 
than before. He, and he alone, knows 
the obscure pathways that lead to the 


serried frontiers of human experience. 


In our modern industrial civiliza 
tion, in our dairy industry if you will, 
there is little time in which to acquire 
the background knowledge so neces- 
sary to effective participation. A_ stu- 
dent in dairy science gains in a few 
vears the knowledge of milk and milk 
products accumulated over a period of 
fifty centuries. The first step in a re 
search project, for example, is to find 
out what has already been learned on 
the subject under consideration. Again 
and again, one finds the introduction 
to a research report referring to “the 
literature.” 

The teacher’s task, however, is not 
simply that of custodian. He deals not 
only in the past discoveries and ex 
plorations into the unknown; he also 
The mark 


of a great teacher is not the number 


deals with flesh and blood. 


of publications to his credit, not the 


complexity of his research; his true 
stature is expressed in terms of the 
pupils under his tutelage. No more 
devastating indictment of professorial 
incompetence can be imagined than 


the phrase heard too often on Ameri 


can campuses, “He knows his. stuff, 
but he can’t put it across.” No higher 
accolade can be bestowed on teach 


ing excellence than the two or three 
that are 
campus. It may be “Pat’s Eng- 
lish” or “Crampy’s Ent. 90” or “Pack 


ard’s History I.” 


famous courses found on 


every 


Whatever and wher- 


ever they are, one may be sure that 
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MILK EVAPORATORS and SPRAY DRYERS 





QUALITY PRODUCTS 
AT A PROFIT! 


THE IDEAL COMBINATION 
FOR 


Highest quality milk 
Continuous high production 
Wide flexibility of product 
Easy to operate 

Reduced cleaning time 


Small space required 


Lower costs give greater profits 


For Greater Profits from Milk 
Products send for a copy of 
these BUFLOVAK catalogs: 


mit eeporston No.4 BL AAW-KNOX COMPANY 


Unit Type Milk Evapora- 


October, 


tors, No. 361 BUFLOVAK EQUIPMENT DIVISION 
Roller Dryers, No. 344 
Spray Dryers 1627 Fillmore Avenue Buffalo 11, N. Y. 
1953 57 








NOTHING ELSE CUTS 
CLEANING COSTS 
LIKE THE ORIGINAL... 
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‘ie the original Kurly Kate 
metal sponge. Seehow itquickly 
and thoroughly wipes away the 
niteli a iatielelesarmetts a .447/127/1-) 20 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
the 


original Kurly Kate tops all 


Then you'll know why 
metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 

s Special Bronze 


@® Stainless Nickel Silver 














. Guara; 
STAINLESS son erante 
varan Use 
STEEL oieeme ite eente 
your 





BEST For DAIRY 
EQUIPMENT 





Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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there is a teacher. There is a man 


into subject matter 
the 


who breathes life 
that 
another. 

Of collectors 


a multitude in 


remains inert in hands of 


and critics, we have 


American education. 


But of those who can pour forth the 
sacred oil, who can kindle the flam 
ing vigor that smolders beneath every 
subject, there are a precious few. But 
there are some. One ot them Is 
George Malcolm Trout, Professor of 
Dairv Science at Michigan State Col 
lege. 

Dr. Trout is a competent scholar 
and scientist. He has a long list of 


106 books, 


according to 


publications to his credit 
articles, and pamphlets 
the official 


substantial 


record. He has done a 


amount of research, 


fic ld ot 


achievements as a 


pal 


ticularly in the homogeniza 


His 


recognized in 


tion. scientist 
1945 when he re 
Award 


was chosen President 


were 


ceived the Borden and 


in 1949 when he 


y 
again 


of the American Dairy Science Asso 
ciation. Two years ago, he was a 
delegate to the World’s Dairy Con 
gress, and this summer he was an 
official delegate to the International 
Dairv Federation meeting in The 
Hague These are the achievements 
and rewards of an able scientist. They 
are the hallmark of the scholar. 

Dr. Trout, however, is more than 
a scientist and a scholar. He is also a 


teacher. He is a production man 


whose raw material is the young men 


and women of Michigan State and, t 


degree, of the nation. His finished 
products are individuals schooled in 
dairv science, but above everything 
else, individuals who have seen the 


stirring panorama of a mighty in 


clustry 


Dr. Trout has a wonderfully decep 
plat 
mild ob 
audience IS 
blasts them 


tive technique on the lecture 


form. He 


servations, 


begins with a few 


and when his 


comfortably relaxed, he 


out of their seats. Such was the case 
with a group of students studving 
hotel management. They were sharp 


Chev kre W“ 


was to know 


characters, these students 
almost evervthing ther 

including the relative prices of butter 
Whi 


and ole 


ymargrine serve 75 
cent butter when 25-cent oleo was 
available? All that Dr. Trout did was 
to show them the clear taste superi 


ask them 


oritv of butter over oleo and 


how many servings of butter they got 
to a pound. Then when the hotel 
students thought they had _ this apol 


the 
he asked them what sort of a 


ogist for dairy industry on the 


ropes, 
hotel it would be that would jeopard 
ize its reputation in order to chisel] 


half cent off 


a four-dollar dinne: 


Another 
with enthusiasm for the 


group of students filled 


wonde rs the 


soft drink people had achieved in 
low cost distribution and production 
iked, “Why can’t the dairy industry 
do as well?” Dr. Trout took a quart 
milk bottle and a soft drink bottle 
Four times he filled the soft drink 
bottle and poured its contents into the 
milk bottle before the milk bottle was 
full. Then he compared the cost of 


four bottles of soda pop that the cus 


tomer had to go to the. store ind 
bring home to the cost a quart of the 
best food in the world laid down on 
the customer's doorstep. There was 


no argument. Thev came to scoff but 


remained to pray. 


Perhaps the best example of Dr 
work 


has 


Prout’s with tomorrow's dairy 


industry been his long and dis 


tinguished service as Chairman of the 


Collegiate Students International Con 


test in Judging Dairy Products. This 
contest, sponsored by the American 
Dairy Science Association and the 


Dairv Industries Supply Association, is 
held each \ 


annual mec 


‘ar in conjunction with the 
Milk 
International As 
Cream Manufacturers 


other vear it is held during the 


tings of the Industry 
Foundation and the 
sociation of Ice 
Ever, 


week of the Dairy Industry Exposition 


For fifteen vears, Dr. Trout has 
been the this 
Along with such men as C. J. 
the 


Robert 


contest 
Babcock 
contest 
B. Stolz 


a powel 


Chairman of 
Superintendent of since 
1941, the late 
he has made the contest into 
ful instrument for 


dairy industry. 


and 


education in the 
Chis month more thar 


a hundred dairy students and teachers 
from all parts of the nation will meet 
in Boston for the 32nd running of this 
Since 1916 when the 
event was held for the 


ly 2.000 students have 


famous contest. 


first time, neat 


participate din 


the contest Approximately 75 fel 


lowships have been v1 inted to cor 


test winners, and literally thousands of 


students have been stimulated in theit 


studies by the prospect of taking part 


in the “judging contest.’ In all 


branches of the industry, former con 


test participants can be found. From 


all branches of the 
Phe as¢ 


industry have come 


Page 74 
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Low Cost Lubricant for Conveyor Chains 


AVOID CONVEYOR CHAIN TROUBLES 
PREVENT CHAIN WEAR 


¢ 


Eis the outstanding lubri- 
cant for every type chain conveyor 
in dairy and bottling plants. 
is highly glycerinized, water soluble, 
and specially blended to provide 
more lubrication per pound. 
is entirely different—there's no other 
lubricant compounded exactly like it. 
minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 
cuts down bottle breakage and chain 
drag—reduces power costs. 

Slip will give you MORE SLIP PER 
DROP 
ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HAGHIES The Haynes Mfg. Co. 


709 Woodland Ave. ¢ Cleveland 15, Ohio 


Rell-Easy Dollies * Roll-Easy Casters « Table Carts « Can Carts * Corry-Baskets 
Snap-Tite Neoprene Gaskets * Neoprene Covered Wrenches 
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i. 


HAYNES 


NAP-ITTE. 


TRADE MARK REG. U.S. PAT. OFF. 


SS 
GASKETS S 


SS 
FOR SANITARY FITTINGS 
low Cost * Reusable * Neoprene ¢ Leak- preventing 


TIGHT JOINTS. Neoprene Snap-Tite gaskets are formed to exact shape and 
the highly polished surfaces hug fittings smoothly . . . provide tight joints. 
MORE SANITARY. The specially-formulated, odorless, non-porous Neoprene 
is impervious to fats and heat... withstands the same sterilizing solutions 
used for fittings. 

MORE ECONOMICAL. Snap-Tite Gaskets are self-centering . . . save time 
in assembling fittings to line . . . prevent costly leaks .. . help overcome de- 
structive line vibration . . . eliminate troublesome line blocks . . . never stick. 
Snap-Tites are designed to be used over and over. 

TESTED AND PROVEN. Snap-Tite Gaskets are molded from a special Neo- 
prene compound developed by several years of testing. This compound 
insures a gasket that will not swell nor become soft and gummy in use. You 
can identify genuine Haynes Snap-Tite Gaskets by the letter “‘H” molded 
on the inner ring. For complete satisfaction specify Snap-Tites. 


CHECK THESE ADVANTAGES 
Tight Joints *« Sanitary * Non-porous * Odorless * Withstand 
sterilization * Time-saving * Self-centering * No sticking « 
Eliminate line blocks * Help overcome line vibrations * Long life 
Available for 1”, 12”, 2”, 22" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 





THE HAYNES MANUFACTURING CO. 


CLEVELAND, OHIO 


709 WOODLAND AVENUE 





October, 1953 





THE HAYNES 


5 STOCK SIZES 









































Number | Price Each Lightweight 
Model Size Packed to F.0.8 
Carton | Cleveland Sturdy 
Rust-Proof 
é s 1 P °° 
4s 4 Sq. Quart Bottle 0 38 Plated Finish 
Sanitary 
6S 6 Sq. Quart Bottles 6 60 ce 
Convenient 
4R 4 Rd. Quart Bottles 10 Al Handy 
Attractive 
2% SR 2 Sq. or Rd. 2 Gal. Bottles 10 Al 
240 2 Oblong 2 Gal. Bottles 10 Al 
Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAYMES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies « Roll-Easy Casters * Table Carts « 
Snap-Tite Neoprene Gaskets « 


HAYNES 
yap ~ 
Hana \e 


HALF-GALLON BOTTLES are £asy-Jo-Carry with 
HAYNES SNAP-HANDLES 


ATTRACTIVE - CONVENIENT 


® BRIGHT NICKEL FINISH 

® SNAP ON ond OFF EASILY 

® HOLDS SECURELY 

® STURDY—SPRING STEEL 

CONSTRUCTION 

® BOTTLES WITH SNAP-HANDLES 
CAN BE MACHINED WASHED 

> WILL FIT SQUARE—OBLONG— 
ROUND HALF-GALLON BOTTLES 
38mm.—45mm.—48mm.—51mm. 


Car: Carts 
"SLIP" Chain Lubricent 
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REGULAR OR DACRO FINISH 
WITH BUMPER ROLL 
» Low COST 

F.0.8. CLEVELAND, OHIO 
9° PACKED 100 TO CARTON 
Haynes & isi 0 
each DAIRY SUPPLY JOBBER 

THE HAYNES MANUFACTURING CO. 

709 Woodland Avenue ¢ Cleveland 15, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS «+ TABLE CARTS + CAN CARTS * CARRY-BASKETS 
SNAP-TIGHT NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


59 








In Four Small Plants Labor Accounted for 41% of the Total Plant 


Cost. 


Is Discussed In— 


LABOR UTILIZATION IN 


PLANTS 


HERE is a 


tween plants in the cost of pas 


wide diffe rence be 


teurizing and bottling milk. This 
difference will run as high as 4 cents 
a quart. One of the reasons for this 
cost difference is volume, but that is 


not the entire answer. Among plants 
of comparable volume, startling dif 
ferences in costs have been 


plant 
found 


According to a report on labor utili 
zation in small plants made by Rob 
Scott, 


ment. of 


ert a member of the Depart 


Agricultural Economics at 


Cornell University, the primary rea 


son for this variation in costs is the 
wide difference in the effectiveness 
with which plant labor is used. Mi 


Scott found, for example, that the time 
spent in receiving milk in the 4 plants 
he studied ranged from 1.4 


per can to 2.9 minutes per can, a dis 


minutes 


crepancy of more than 100 per cent. 


The plants considered in Mr. Scott's 
report were small ones with volumes 
2.500 and 4,000 quarts per 
Mr. Scott this 


plant because there are 


between 


day. chose type of 
a great many 
of them in the first place, and because 
the relatively small amounts of milk 
handled the importance of 
volume in unit cost differences, in the 


second place. 


reduced 


Some weird comparisons emerged 
the study. 


the second largest number of units pet 


from The plant handling 
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By ROBERT SCOTT 


How It Was Used, How It Can Be Used More Efficiently 
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TABLE 1. 
Data on the Labor Force, Equipment, Floor Space and Output of the Four Plants 





that were Studied. 
Average Cottage 
Number of Sanitary pipe Floor number cheese and 
employees Types of Number space of units buttermilk 
Plant for plant pasteurizing Total of (square packaged made in 
operations equipment feet pieces feet) daily plant 
High temperature— 
A 6 short time 216 151 4,817 3,224 No 
High temperature— 
B 3 short time 98 82 2,430 4,161 No 
High temperature— 
c 6 short time 123 86 2,548 4,851 No 
D 5 Vat-holding 114 57 2,647 3,496 Yes 
TABLE 2. 
Number of Units of Each Product Packaged Daily by the Four Plants Studied. 
— Average number of units packaged daily — 
Product Plant Plant Plant Plant 
A B c D 
Premium milk 64 
Homogenized milk 128 1,584 560 
Regular milk 2,602 3,371 2,065 2,573 
Chocolate milk 144 268 867 167 
Skim milk 67 54 127 55 
Cream 86 128 140 59 
Bulk milk and cream’ 47 iB 5 1 
By-products: 
Cottage cheese 30° 207° : 50 
Buttermilk F 93 4 31 
Sour cream 29 
Orange drink 56 59 
Total units 3,224 4,161 4,851 3,496 


This plant makes a chocolate drink. 


“The number of quarts of milk and cream put up in cans were respectively 533 quarts, 353 


quarts, 56 quarts and 9 quarts per day. 


These products were bought in bulk form and packaged in the plant. 


‘Bought in containers ready for route sales. 





day had the lowest total cost, not unit 
but total the 
volved. This plant, handling 4,161 
units a day had an average daily plant 
$74.74. 


cost, of 4 plants in- 


expense of The plant han- 


dling the fewest number of units had 
the highest average dailv costs 
plant handled 3,224 units a day fo 
a_ total $124.24. Th 


question is, why should the plant wit! 


daily cost. of 
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. _ CHOCOLATE DRINK SALES 
o>" With this sensational 








oy 


pothrine Taffateen Plastic Luncheon 
es? Cloth — $1.39 Value 















ts 
ottage Y 
ese and ONL 
tte rmilk 
ade in 
plant Green and gold on a 
sparkling white baock- 
ground; 54 by 54-inches 
N ? : 
‘ with the purchase of 2 quarts of deli- 
No cious Johnston Chocolate Drink. 
No 
Yes 4 
laily — e 
"pees Already a success in every test! 
D 
ONE DAIRY sold 2600 luncheon cloths — 5200 quarts of Chocolate 
560 ° . 
2.573 Drink — in only 3 days! 
167 
55 OTHER DAIRIES report they have doubled and tripled their sales of 
59 
1 Johnston Chocolate Drink ! 
These tests prove it . . . customers can’t resist this tremendous bargain. 
That’s why it will pay you to get in on this big, pre-tested promotion 
— now. Remember: once your customers try delicious, refreshing and nu- 
3,496 sae ; 5; ; ; 
tritious Johnston Chocolate Drink they'll probably keep right on buying 
on it. So get the full details from your Johnston representative today! 
arts, d 
‘its had MILWAUKEE, WISCONSIN HILLSIDE, N. J. 
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mmm TIME DEVOTED TO THE SEVERALWORK SUBDIVISIONS Sail 


HOURS PER DAY O 5 10 15 20 25 30 










AVERAGE 
FOR ALL PLANTS 








-” WIL 


PREPARATION 


OPERATING 


CLEANING DELAY MISCELLANEOUS 


For all p'ants, the average amount of time spent in operating the equipment was about 
12 hours a day, or 46 p2r cent of the total time for processing. Cleaning time was second 
in importance, amounting to about 6'2 hours a day, or about one-fourth of the total time. 
Tne greatest variation among the plants also occurred in the amount of time for cleaning. 


MM UTILIZATION OF PLANT PROCESSING TIME BY FUNCTIONS mi 
HOURS PER DAY 0 5 10 15 20 25 30 


AVERAGE 
OF ALL PLANTS 


PLANT D 








PLANT C 


PLANT B 








PLANTA 
a 
RECEIVING PASTEURIZING BOTTLE BOTTLE COLD “MISCELLANEOUS 
AND COOLING WASHING FILLING ROOM PLANT WORK 


*This includes the homogenizing, separating and bulk filling operations. 


The total time used for plant processing varied from about 22 hours a day for Plant B to 

about 31 hours for Plant C. There was variation between plants as to the amount of time 

each used for the several functions. Plant B used considerably less time for the cold room 

function than the other plants. Bottle filling and bottle washing were the functions which 

used the largest amounts of time in three of the plants. As an average for the four plants, 

bottle washing utilized about 6 hours a day and bottle filling used about 5 hours a day, or 
about 50 per cent of the total plant processing time 


TABLE 3. 
Average Daily Costs and Average Unit Costs of Plant Operation 


Daily average Cost per quart Plant labor 


Total of milk processed cost in 
Quarts Plant plant All plant percentage of 
Plant of milk labor operating Labor operating total plant 
processed cost cost* cost* costs* operating cost 
A 3,378 $47.00 $124.24 1.391¢ 3.678c 37.8% 
B 3,382 22.17 74.74 0.655 2.21 29.6 
c 3,719 50.37 107.46 1.354 2.889 46.9 
D 3,238 44.11 98.11 1.362 2.688 50.7 
Four plants 3,429 40.91 101.13 1.191 2.866 41.2 


*Not including costs of caps, bottles, cases and containers, or selling and delivery costs. 
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the lowest volume have the hichest 


total plant costs? 

The answer in this specific case is 
the fact that the 
a labor force of 3 men handling 4.16] 
while the high cost plant had 
of 6 men handling 3.224 


low cost plant had 


units, 
a labor force 
units. 

Mr. Scott total amount 


of labor required in the plants studied 


found the 


hours per day. 


$ full time 


, ; ee Q9 
lo average nearly ped 


This is the equivalent of 


men. There was a difference, how- 
ever, of 9 hours, or a little more than 
1 man, in the actual labor used in 


these plants. The low plant got all of 


its plant work done with an average of 


hours a day; the high plant took 


36. However, the most significant fact 
not the 
but the differences that showed up in 
taken to 


parable jobs such as washing pipe or 


Was difference in total time, 


the time 


accomplish com 


receiving milk. 


These variations are accounted for 
bv the following considerations: (1) 
tvpe, amount, and capacity of equip 


ment used; (2) how the operations are 
(3) work methods; (4) the 
volume of the 


scheduled: 
product handled and 
In his sum 
Scott says: 


the package sizes used. 


mary and conclusions, Mr. 


Of the several processing functions, 
bottle and bottle 
capping utilized the greatest amounts 


washing filling and 


of time. As an average for all 4 plants, 
these functions used respectively 6 


hours and 5 hours daily, or 22.5 per 
19.7 cent of the total 


all processing functions 


cent and per 


time ton 


As an average for the 4 plants, the 
work element “wait for milk to ai 
rive’ made up about 20 per cent of 


the total time for the 
The range 
at one plant to 94 minutes at 
Part of the 
due to the fact that the second plant 
had 2 iving 

while the first plant had only 1. 


receiving func 


tion. was trom 5 minutes 
a day 
difference 


another. was 


men in the rece room, 

Dit- 
ferences in the number of haulers and 
number of producers supplying milk 
range in 


also contributed to the wide 


amount of waiting time in the receiv 


ing function. Similar though less strik 


ing variations were found in the time 
devoted to other work elements of the 
several functions. 

It was found that as an 


the 4 plants, 


average tor 
one-half (46 
per cent) of the total time worked was 


less than 


used in actual operation of the equip- 


ment. Fourteen per cent of the time 


was used getting ready to process the 
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g and , Here's the fastest acting, easiest opening, 
sounts -  leak-tight sanitary plug valve ever developed 
slants the new TRI-CLOVER Auto-Lift Plug 
ely 6 Valve! 
5 per Secret of the smooth, easy action is the ex- 
total clusive ““cam-action” of the handle and locking 
ns pin assembly, which provides a positive lift- 
ts the ing and “cracking’’ action on the plug, by 
to a working against the spring steel plate below 
ont al the valve body. In addition, constant holding 
_ pressure of the lower lock nut prevents leakage. 
sani These new Tri-Clover Sanitary Valves are 
ee available in 2-way and 3-way types, in sizes 
e Was from 1” through 4” O.D. Representing the 
| plant very highest quality, they are manufactured of 
an Stainless Steel Type 304. Flash hard chrome 
Dif plate is applied to outside wearing surfaces of 
os aa plugs for extra hardness to reduce galling and 
x milk binding. 
—_ Write for further details, or see your nearest 
ential Tri-Clover Distributor. 
s strik ® Here are the component parts of the 
e time new Tri-Clover Auto-Lift Plug Valve. As 
of the shown, this new valve is available in 
standard Acme thread construction, as 
well as with flanged ends to be used 
age fon with the new fast-action TRI-CLAMP san- 
, itary fittings—for ‘‘take-down”" lines or 
lf (46 for “permanent” cleaned-in-place lines. 
ed was 
— TRIALLOY AND STAINLESS STEEL FABRICATED STAINLESS STEEL 
_—_ arene aecais “seekar en 
ess the THE Complete LINE 
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milk and almost one-fourth for wash 
ing the equipment and sanitary pipe. 
Of the time used for cleaning, about 
10 per cent was spent in washing the 


sanitary pipe. 


Analysis of labor utilization in the 
plants included in this study indicates 
that the usual functions performed in 
such plants, handling about 3,000 to 
£000 quarts of milk 
accomplished with a labor 
This 


labor for all necessary plant work to 


a dav, can be 
force of 
allow 


! men. would 


adequate 
be done in an 8-hour working day, 
with each man working 6 days a week. 


Conditions Essential for High Labor 
Efficiency 


The observations made in the course 
of this study and the findings reported 
herein indicate that the following con 
high labor 


ditions are essential for 


efficiency in such plants: 


1. Good arrangement of buildings 


and equipment—to provide for 


the minimum amount of sani 


tary pipe and fittings, a mini 


mum of travel by workers in 
the plant, and adequate work 


ing space. 


¥ 


2. Equipment of suitable type 


and capacity—special attention 
should be given to ease of clean 
ing and to the proper coordina 
tion of 


equipment throughout 


the plant. 


}. Efficient work methods—ie., 
ways of performing the various 
tasks with the least 


effort.’ 


time and 


4. Careful scheduling of work—to 
provide for the fullest possible 
utilization of 


the time of each 


employee at productive tasks. 

5. Adequate incentives to workers 
to stimulate maximum interest 

and effort on the part of each 


employee. 


6. Good managerial supervision—in 
addition to providing the fore 
going conditions favorable to 

high labor efficiency, the man 

should 
ployees proper training for the 


tasks assigned to them and en 


agement give new em 


deavor to maintain good em 


plovee management relations 


In plants of this size, only one man 





The twenty-two principles of motion econ- 
omy are discussed by R. M. Barnes in his 
book, MOTION AND TIME STUDY, published 
by John Wiley & Sons, New York (1949). 
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To ob 


tain the best utilization of this man’s 


is needed to receive the milk. 


time, an effort should be made to limit 
the hours for receiving milk and to get 
accordance 
that 
way, loss of time through waiting for 
milk to 


minimum. 


the haulers to arrive in 


with a prescribed schedule. In 


arrive can be reduced to a 


The use of a can washer 
which delivers washed cans and covers 
automatically also helps to save time 


for the man who receives the milk. 


The time used for pasteurizing and 
cooling is mostly for cleaning equip- 
ment and adjusting valves—jobs whose 
time requirements are not affected by 
the quantity of milk processed. The 
findings of this study indicate that vat- 
type pasteurizers have a slight advan 
tage over high temperature short-time 


pasteurizers for this 


plants of size. 





Robert Scott is 


the Department of 


a member of 

Agricultural 
Economics at Cornell University. 
Early this summer he completed 
a study on labor utilization in 
This 


summary of his 


small plants. article is a 


findings. For 
complete copies of this valuable 
author at 


report, write to the 


the Department of Agricultural 
Economics, Cornell University, 


Ithaca, New York. 











When vat-type pasteurizers are used, 
get along without a 
The 


producers can be dumped directly to 


it is possible to 
storage tank. milk received from 
a series of three 300-gallon vat pas 
teurizers. With this arrangement, the 
plant labor can be utilized to advan 
tage early in the day for bottling such 
products as cream, skim milk and choc 
olate drink while the first vat of milk 
is being accumulated and pasteurized. 
However, the use of vat-type pasteut 
izers may cause some delay in bottle 
filling. It is difficult to coordinate the 


operation so as to provide a constant 


flow of milk to the filler. 
Sorting and stacking the returned 
empty bottles and maintenance and 


repair work on the bottle washer are 
the two items in the bottle-washing 
function which offer possibilities for 
saving time. Much time of plant em 
ployees can be saved by having the 
routemen sort the empty bottles as 
they are put into the cases and also 
stack the cases on dollies when they 


are unloaded at the plant. The major 


part of the repair work on equipmen 


in the plants studied was done on t 


bottle washers. The time required for 
such repairs probably could be re- 
duced through more attention to pre 


ventive maintenance. 


Bottle filling and capping is one of 
the most important operations in the 
plant. A filler with 


of 35 to 40 quarts per minute is ade 


a rated capacity 


quate for plants of this size. The other 
plant equipment should be selected so 
that it will tie in with the filler capac- 
itv. The different bottle 
sizes used should be kept to a mini 
Providing health department 


regulations do not interfere, time can 


number of 
mum. 


be saved by putting up on alternate 
days those products which are sold in 
This will 


reduce the time lost by change-overs 


relatively small quantities. 


and will also result in smaller plant 


product losses. In some instances it 


may be advisable to discontinue cer- 
tain products or package sizes. Work 
schedules should be planned so as to 
bottle the low volume products such 


milk skim 


at the start of the day's opera- 


as cream, chocolate and 


milk 
tions. In this way, the time of plant 
employees can be used to advantage 
before the 


milk has been received and prepared 


early in the day regular 
for bottling. 

Buttermilk and orange drink should 
be bottled after all other 


thereby eliminating the 


products, 
necessity of 
an extra washing of the filler. 

This study has shown that it is not 
work full 


time in the cold room, although this 


necessary to have a man 


is the usual practice. A major part of 
one man’s time can be saved by using 
dollies rather than conveyors to move 
the bottled milk filler 


the cold room. In order to insure ade 


from the into 
quate control over the cold room in 
ventory, it is usually advisable to have 
cold while the 
delivery trucks are being loaded early 
in the this 


should be assigned to other tasks as 


a man in the room 


morning. However, man 
soon as the loading out has been com 


pleted. 
There are possibilities of reducing 
the time spent in two important work 
elements which make up miscellane 
ous plant work. “Miscellaneous plant 
repairs’ can be kept at a minimum if 
equipment is regularly inspected, ad 
lubricated. Parts 


excessive should be re 


justed and which 


show weal 
bef re ia breakdow n 


Ple aS¢ 


placed 


occurs 


Turn to Page 75 
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WYANDOTTE 


CHEMICALS 


Mr. Paul Orme and Mr. Joseph Douglas 
agree on the amazing results Wyan- 
dotte Servac has given them. As mana- 
ger and superintendent, respectively, 
of the Wisconsin Cooperative Cream- 
ery Association Milk Processing Plant 


at Union Center, Wisconsin, they say: 


“Wyandotte Servac has kept our 
equipment in production more hours 
during heavy milk receipts, because it 
has cut our clean-up time on vacuum 
pans as well as on our H.T.S.T. System 
In addition, Servac has prevented milk- 
stone on all equipment; 
and it goes farther, 
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Specialists in Dairy Cleaning Produets 


Delmar Bender, at left, spraying Servac solution into vacuum pan. Superintendent 
Douglas, center, with Manager Orme, spraying Servac solution in the tube chest 


“SERVAC cuts clean-up time, 


prevents stone, lowers costs!” 


lowering our costs! 

“We have been users of Wyandotte 
specialized dairy cleaning products for 
the past nine years, always with ex- 
cellent results!” 


Money-saving package control 


Servac, Wyandotte’s sensational new 
acid dairy cleaner, is now packaged in 
both gallon and quart jugs for easier 
handling, measuring, storing — for 
money-saving operation. With Serva 


there’s no waste, no drums to return! 
Servac removes and prevents milk- 
stone, solves hard-water problems, may 


be used regularly as a complete acid 


detergent! Ask your Dairy Supply 
Jobber, or the Wyandotte dairy spe 
cialist, to demonstrate amazing Serva 
on your premises. Wyandotte Chemicals 
Wyandotte, Michigan 
Also Los Angeles 12, California 


Corporation, 


yandotte 
CHEMICALS 


Helpful Service representatives in 138 cities 
in the United States and Canada 


Largest manufacturer of specialized cleaning products for business and industry 
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Aacklers and Gulllotines pore a Part 
Of the Lauguage When Tt Comes to 


PROCESSING PALMETTO FIBRE 
FOR DAIRY BRUSHES 





F. W. Weitzel, Vice-President 
Ox Fibre Brush Company 
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HILE WATCHING a workman scrubbing out a 

milk can, cleaning a vat or scrubbing the floor 

with brushes, you're probably thinking about 
how clean a dairy plant must be to stay in business. It 
might surprise you to know that this need for cleanliness 
is the very reason why many brushes are filled with pal 
metto fibre, for it takes a tough, stiff fibre to stand up 
to the daily clean-up job in dairy plants. The story of how 
palmetto came to be used in so many dairy brushes, wher 
it comes from, and how it is processed into brushes, is a 


surprising tale. 


How Palmetto Began 


It all started back in 1881 when J. K. Robinson, then 
a director of the Diamond Match Company, traveled 
through Florida searching for new sources for wooden 


matches. In the upper Everglades region, he saw mil 


A “bunch truck” equipped with airplane tires, which permit it 

to follow the cutters through thickets, picks up the buds and hauls 

them to some place on the range that’s solid enough to be 
accessible for a big, long-haul truck. 
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pon mile of wild country where the only things growing 
besides scrub grass were palm trees. Investigating these, 
he soon discovered that they were not suitable for matches, 
but that the fibre of these Sabal palms would be a good 


filling for brushes. 


Failing to sell any brush manufacturers on his new 
filling material, he began operations himself to produce 
fibre from young palm trees and was pleased with its tough 


ness, resiliency and snap. 


Shortly after this, working with a young machinery 
nventor in Frederick, Maryland, he began to produce 
palmetto-filled brushes on the nation’s first automatic brush 
filling machines Ina plant which has since become one of 


the largest brush-making factories in the world. 


How Palmetto Is Processed 


Young 4 or 5 year old palmetto “buds,” about 8” in 
liameter, 3 to 4 feet high and weighing 40 to 60 pounds 
each, produce the best fibre for brushes. These buds are 
cut by crews of men working on foot miles away from 
ivilization, using razor-sharp axes and staying in the field 
for one or two weeks at a time. These men are definitely 
hardened workers, being subject to outdoor living in all 
limates, and facing such dangers as rattlers, moccasins, 
poisonous insects and possible axe wounds. Working by 
himself in wild country, beyond the call of his teammates, 


he must learn to handle almost any situation. 


Che buds, left in piles on the ground, are gathered by 
bunch trucks” and hauled to a truckhead or railhead, from 


which they are carried to the processing plant. 


At the plant, buds are unloaded onto a conveyor, 
which carries them to storage piles or directly to cook 
ing vats, where they are boiled continuously for seventy 
hours to soften them. The bud tips are then cut off and 
the buds roller-crushed to separate the many fronds, 


leaves or laminations. 


Wet process hacklers pick up as many of these lami 
nations as they can hold in their two hands and insert one 
end and then the other into fibre hackling machines. This 
wet hackled fibre 1S placed on racks which are wheeled 
into a forced hot air drying kiln where it stays for twenty 


four hours. 


The fibre 1S then dry hackled to remove any dried 
pulp or meal which may have clung to the individual 


fibre strands. The clean, dry fibre is then immersed for 


ten minutes in a special formula conditioning bath—the 
hot bubble beauty bath” is what the operator calls it. 
lhis is the step in palmetto fibre processing which gives it 
that characteristic, rich mahogany color and which greatly 


enhances its inherent toughness, resiliency and snap. 


After draining and “seasoning” for as long as three 
nonths, the commercial fibre is taken into the finishing 
lepartment where it is made into the famous Oxco 
Whisks—or cut to certain specified lengths on the “guil 
lotine,” then rolled and sealed in paper wraps, neatly 
trimmed, packed and shipped to the company’s big plant 
t Frederick, Maryland. 


Here the palmetto fibre from the ‘Glades ranges of 
Florida goes into the manufacture of general scrubbing 
brushes milk can brushes. deck and vat scrubs bow] 


brushes, and other dairy plant brushes 
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<5) 


‘ 


At the processing plant buds are unloaded from freight cars to 

a log chain conveyor. A checker takes the car count and inspects 

buds for size and quality; buds not suitable for processing he 
rejects as “culls.” 





Wet, hackled fibre is loaded on racks which are wheeled into a 
forced hot air drying kiln and dried for 24 hours. Hacklers are 
paid on the basis of the dry fibre weight 





All fibre is color-blended for uniformity then tightly wrapped in 

paper rolls; ends are trimmed off squarely and the fibre is ready 

for shipment and to be made into brushes and sweeps for a 
great number of purposes. 
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LAST MINUTE BRIEFS 
(Continued from Page 11) 
Union asked for certain “fringe bene- 
fits” which the companies said would 

be major financial burdens. 

Failure of the negotiations to get 
anywhere prompted the Union to re 
sort once again to pressure in the 
Before the strike 
actually took place, Governor Herter 


form of a. strike. 


acted and seized the plants for the 
second time on July 31. 
No progress and confusion remain 


the outstanding characteristics of the 


dispute at the moment. The Union is 
restive under State operation and 
claims that they are being forced to 
work under the old contract while be 
ing deprived of their only effective 
bargaining weapon, the right to strike. 
However, the most peculiar feature of 
this dispute is the vague nature of the 
issues. Nobody, including the parties 
to the disagreement, has a very clear 


idea of what it is all about. 


The plants involved include Whit 
ing Milk Company, United Farmers of 
New England, McAdams Dairy Prod 





IT TAKES THE BEST TO MAKE THE BEST 


est Ways 






[ + BEST for consistent, high profits 
_ BEST for consistent uniformity 
3. BEST for customer satisfaction 


4, BEST for rich, balanced flavor 


® For over 28 years, Chocolate Products’ 
richer - tasting STILLICIOUS flavorings 
have been 
products in the industry. In today’s highly 
competitive dairy market, where taste su- 
periority and uniformity are all important, 
STILLICIOUS chocolate flavorings are en- 
joying their peak demand . . 
greater-than-ever profits for dairies, too! 
Switch to STILLICIOUS now! 


2 Spewiabiste im. CHOCOLATE for Over 28 Uoanst 


one of the consistently best 


. and building 


=a 


‘(Cnocotare RODUCTS Co. 


415 WEST SCOTT ST., CHICAGO 10, ILL. + 741 KOHLER ST., LOS ANGELES 21, CALIF 
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ucts, M. S. Cosgrove, Herlihy Brothers, 
White Brothers, Deertoot Farms. Put 
nam Dairy, Seven Oaks Dairy, Weiler- 
Sterling Farms, and Walker-Gordon. 
& 
PFAUDLER VOLUME SHOWS 
INCREASE 

Shipping volume for both its 

glassed-steel and alloy equipment has 


the 
past ten years at the Pfaudler Co., 


registered a five-fold increase it 


Mercer Brugler, president, reported 
recently. 

For more than fifty years, the com 
pany has been one of the major manu- 
facturers of glassed-steel equipment 
for the process industries. But devel 
opment of more and better stainless 
steels and technological advances 
have enabled the company to develop 
a rapidly growing acceptance of its 
alloys products in the past decade, 
according to Mr. Brugler. 

By 1963, the company estimates 
potential volume for stainless steel and 
other of its equipment for the chemi 
cal and dairy fields to approximate 
twelve times the 1943 figure. 

The upsurge in stainless steel equip 
ment stems from its economy as a 
construction material and its excellent 
corrosion resistance. 

Mr. Bruglei reported the compan 
is making plans to meet the expected 
further expansion in customer demand 

e 

GAIR WINS SAFETY AWARD 

The Gair Cartons division at Pier- 
mont, N. Y., of Robert Gair Com 
pany, Inc., New York, received the 
Director's Safety Award of the Fold 
ing Paper Box Association of America 
for its enviable record of one million 
man hours without a lost time acci 
dent in its box shop. 

Edward Murphy, Executive Dire 
tor of the association, presented this 
award for outstanding achievement 
and contribution to accident preven 
tion within its membership.  Eligi 
bility was restricted to members of 
the association. Harry Van Decker, 
Division Manager of Gair Cartons, a¢ 
cepted the award. Also present wer 
Norman Greenway, Vice-President of 
the Gair company in charge of fold 
ing carton operations, and Georg 
Greenwood, Manager, Industrial Ri 
lations Department. 

The Gair company is the first mem 
ber of this association to be awarded 
the Director's Safety Award. 
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N. Y. MILK COMMITTEE MEETS 


The New York Milkshed Committee 
will hold three sessions in Massachu- 
setts, Pennsylvania and New Jersey 
during October to complete its inter- 
views with industry representatives. 
The sessions are to be held at Spring- 
field, Mass., October 12; Philadelphia, 
Pa.. October 20; and Princeton, N. J., 


October 21. 


The committee was in New York 
Citv on September 1S and 19. It met 
there to get the views of milk dis- 


tributors and associations. The com 


mittee had previously met with agri 
cultur il economists, dairy farmers and 
milk 


and with 
control officials of the Northeast. 


their representatives 

There are nine members of the com 
mittee which was appointed in May 
by the United States Department of 
York State 
Department of Agriculture and Mar- 


Agriculture and the New 


kets to make a study of current prob- 
lems in the milkshed. 

In addition to Mr. Case, members 
of the committee are: New York State. 
Senator Paul D. Graves, Gouverneur, 
ind Harold M. Stanley, Secretary, 
New York State Grange, Skaneateles; 


New Jersey, Herbert W. Voorhees, 
President, New Jersey Farm Bureau, 
Hopewell, and Lloyd B. Wescott, 
President, New Jersey Dairvmen’s 


Council, Clinton; Pennsylvania, Ralph 
L. Culver, Executive Committee mem 
her and former president, Pennsyl 
vania State Council of Farm Organ 
izations, Laceyville, and Senator AI- 


bert E. Madigan. Route 2. Towanda: 


New England, Myron C. Peabody, 
President, Farm Credit Administra 
tion, Springfield, Mass., and Julian 
Thayer, President, Eastern States 
Farmers Exchange, Ine., Rockfall, 
Conn. 


DIAMOND ALKALI’S NEW 
DIVISIONS 


Promotion of two veteran execu 
tives to vice-presidencies and forma- 
tion of two new autonomous divisions 

Diamond Alkali Company were an- 
nounced in September by President 
Raymond F. Evans following a meet 


ing of the Board of 
W. H. McConnell 


Directors. 
Director of Sales, 
elected Vice-President 
Sales. C. E. Lyon, Works Manager 
 Diamond’s electrochemical plant at 


has been 


Houston, Tex., also becomes a Vice- 
Pre sident. 


The two new autonomous divisions 


October, 1953 


are the Plastics Agricultural 


Chemicals Division with A. L. 


and 
Geis 
general 


inger, a Vice-President, as 


manager of the division; and the 
Chromium Chemicals Division with 
Frank W. Jarvis as General Manager. 
Mr. Jarvis since 1951 has been presi- 
dent of 


subsidiary of 


Magnesium Co., a 
Alkali, 
previously was president of the Fain 
port, Painesville and Eastern Railroad. 

Mr. McConnell completed his edu 
1928 at Penn State. Soon 
thereafter he took a job as a clerk in 
the sales department of Diamond in 


Diamond 


Diamond and 


cation in 


Pittsburgh. In a series of important 


Mr. McConnell 


became Vice-President 


promotions, subse 


quently and 
Sales Benner in 1944, 
Assistant Director of Sales of Dia 
mond Alkali in 1945, and Director of 
Sales for Diamond in 1946. 


Mr. Lyon's promotion climaxes a 


Manager of 


long career in the chemical process 
ing field. A highlight of his activities 
in recent years has been the national 
recognition accorded the Diamond 
plant at Houston for accomplishments 
both in production and employee re 


lations. 











Economical — Low initial 
cost — maximum bottle 
protection — easier cooling — 
no chaffing of paper bottles — 
minimum upkeep. 
Durable — Strong steel 
truss construction — 
Heavy, even hot dip 
galvanized coating — long life 
further extendable through 
regalvanizing in future. 
Light Weight — Lighter 
poyloads ond return loads ~ 
Easier handling and stacking. 
Sanitary — No bocteria 
collecting crevices — no 
hard-to-clean places — simply 
swish off with scalding water. 
Write for details 


Superior Metalware Division 
509 FRONT ST. * ST. PAUL 3, MINNESOTA 
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ILK PLANTS throughout the 
world have developed many 
innovations. 

One milk plant in “down under” 
Melbourne, Australia has installed 
heat lamps suspended from the ceil 
ing. These lamps are turned on every 
several hours for fifteen or twenty min 
utes. They penetrate work clothing 
and help build up resistance against 
cold on the part of workers both in 
the office and the dairy plant proper. 
This same dairy plant has accurate 
weight, height and age scales near 
the entranceway to the premises. 
Workers may also obtain a copy of 
suggested diets for those overweight 
and underweight, merely for the ask 
ing. Periodic weight, height checks 
may be made by the dairy plant em 
ployees with the result that the vast 
majority of workers keep themselves 
physically fit at all times. 

This milk plant also believes that 
it is physically impossible for a worker 
to do his or her level best when corns, 
callouses, bunions, ete., are causing 
discomfort. For this exceedingly valid 








reason, they provide each worker with 
a new pair of workshoes, scientifically 
fitted, every six months. Workers are 
presented with vouchers exchangeable 
at a local shoe retailer’s where devices 
are available for systematized fitting 
Nor is this all. Each worker receives 
a onceover by an experienced chirop- 
odist every six months, and any foot 
ailments are caught before they be 
come serious in nature. This makes 
for greatly enhanced worker efficiency. 
The milk plant is the beneficiary in the 
final analysis. 


In Canada, Calgary to be specific, 
something new has been added. A 
dairy there is proud to state that it 
honestly and truly “smells.” What has 
actually transpired is that a scent dis 
pensing machine has been installed 
on the premises. When it is turned 
on, the gadget gives out with a wood 
land symphony of smells including 
pine, balsam, spruce, fir and other 
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By E. A. ANDERSON 


woodland odors. This blend of woodsy 
smells does much to refresh and in- 
vigorate workers who are just a wee 
bit tired or fed up and bored with 
it all. 


This plant believes that color is 
“magic” insofar as disposition and 
ability of workers is concerned. It has 
installed a multi-color system of illum- 
ination which makes it possible to 
bathe the milk plant proper in vir- 
tually every color of the rainbow from 
baby blue to pale green. At varied in 
tervals during the day, the lighting 
arrangement is adjusted so that em- 
ployees find themselves working in a 
varied atmosphere of color from hour 
to hour. 


Air-Minded 
In Mexico City, D. F., 


has become very air-minded. Every 


one dairy 


month, a group of employees are flown 
in a chartered plane to other cities 
where they are taken on inspection 
tours of the dairy plants doing busi 
ness in that locality. Each worker pre 
pares a report in writing outlining 
what he or she has observed and sug 
gesting any thing observed in the 
plant visited which might profitably 
be adopted and utilized in the home 
plant. For the best report in writing 


turned in by a member of the party 
an award corresponding roug] to 
$20.00 in our funds is cheerfully pre 
sented. The workers have a twofold 
experience; they take what is, jp 
all probability, their first air jaunt, and 
at the same time have an opportunit, 
to get a fresh view of their job. 


Over in La Paz, Bolivia, one dairy 
plant is offering a unique course which 
its workers may take if they desire 
The course is a twenty-six week study 
of milk production the world over. In 
the course of this presentation, each 
country on the face of the globe is 
represented with facts and _ figures 
having to do with milk production 
consumption, marketing conditions. 
and plant operations. 


Anyone may enroll in the course 
and upon completion they receive a 
bonus of $25.00 plus a certificate of 
achievement. In this way, milk plant 
employees know more about the im 
portance of milk in the world of to 
day and as a consequence are more 
milk conscious. 


A milk plant in Sarasota, Florida 
has installed a special booth which 
contains the latest type of tape record 
ing instrument. This device is mount 
ed upon a desk and can be turned 
on and off with ease. Any empolye 
may enter the booth, sit down and 
proceed to dictate into the recorder 
“mike” any complaints or suggestions 
relative to maintenance of existing 
plant equipment, installation of new 


apparatus, ways and means of speed- 








ing up production, cutting costs and 
other topics of the day. The em 
ployee appends his or her home ad- 
dress. All recordings are played 
back and contents carefully noted 
Letters are sent out by the plant man 
agement, together with checks in 
amounts running from $1 through $20 
depending upon the value of the sug 
gestion. The booth is soundproof ind 
absolute privacy is guaranteed. Many 
genuine worthwhile ideas develop as 
a result of this new and novel milk 
plant maneuver. 
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MILK, ICE CREAM, AND DAIRY 

PROD. BUILD STORE TRAFFIC 

B. L. Schapker, Cincinnati econo- 
mist and market analyst addressing the 
1958 annual sales meeting of G. P. 
Gundlach & Company, said that milk 
attracts store traffic and has high turn- 


over. He said in part: 


Ice Cream is a food and belongs 
in food stores. It is highly profitable 
to the food store. Gross margin ranges 
Average food store 

With 1% of floor- 


space, ice cream can produce from 


from 25% to 35%. 


margins only 17%. 


3% to 5% of grocery dollar sales. It 
turns over about fifty-two times per 
year, against an average of only six- 
teen times for the average of all foods. 

Plus the fact that ice cream selling 
for a total of ten dollars would yield 
a profit of $130.00 in a 
25% profit margin. 


year on a 
Average food store 
merchandise with a 17% gross margin 


and turning sixteen times per year 
would yield a profit of only $27.20 


$10.00 worth sold. Ice 


cream helps the food store to sell 


for every 


many associated profitable items such 


as cakes, cookies, toppings, fruits, 


nuts, beverages and syrups. 

A recent survey indicates that about 
34% of all ice cream is sold through 
food stores; 20% through confectionery 
15% 
through drug stores; 15% through a 
variety of other outlets. 


stores; 17% through restaurants; 


The United States Department of 


Agriculture now reports that packaged 
42% of all ice 
novelties 18%. 


ice cream accounts for 
cream sales; bulk 40%, 








“| WOULDN'T KNOW .. . I'M COOLING 
A BOTTLE OF MILK.” 
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CARNATION RADIO SHOW IN 
13TH YEAR 


Carnation Company of Los Angeles 
has renewed its sponsorship of “Stars 
Hollywood,” for another 52 
weeks, effective October 3. 


Over 


“Stars Over Hollywood,” now in its 
thirteenth year on CBS Radio, is 
broadcast Saturdays at 12:30-1:00 
p.m., EST, and features Hollywood's 
top stars in original 
Among those who have been heard on 


radio stories. 


the series are Joan Crawford, Jane 


Wyman and Edmund Gwenn. 


RUTGERS MAN TO ISRAEL AS 
ICE CREAM CONSULTANT 
Dr. Joseph G. 


professor and research specialist in 


Leeder, associate 
dairy industry at Rutgers University, 
flew to Tel-Aviv, Israel, in August to 
spend a month as a consultant on ice 
cream making. 

Sponsor of Dr. Leeder’s trip is 
Matokar, Ltd., a dairy manufacturing 
company, which has asked the Rut- 
gers man for aid in improving their 
present ice cream mixes and also to 
devise some superior new ones, includ 
ing novelty mixes. 








lt’s New! It’s Better! 
for GENERAL DAIRY CLEANING 


Cuper (leanser 


COMPARE Super Cleanser® 


with your present cleaner... | 


Your | 


Present | 
Cleanser 


Super Cleanser 


especially effective for 
cutting greasy dairy soils 


Works quickly and easily 


Rinses clear in softest 
or hardest water 


Easy on the hands 


| 
| 
Safe for use on all 
surfaces 


Economical, low in cos? 
CHECK these advantages and compare the 


results in your own plant! 





———— —~s 


SOLVAY’ 


Cuper leanser 


A t " Potassium Carb 
A r B 


al 
jium Bicarbonate Snowflake 


ium Chloride 


. . contains the 7 basic essentials for 
the finest, practical dairy cleanser 


e Cuts grease quickly and thoroughly 


Fast suds 


Rinses especially clear 


Easy on the hands 

* Safe on all surfaces 

e Economical—a little cleans a large area 

« A low-cost quality product 

« 100% active ingredients—no “fillers” added 


FREE TRIAL SAMPLE! 


Send for FREE package of Super 
Cleanser and prove to yourself it’s the 
best all-around dairy cleanser at regu- 
lar prices! 


SOLVAY PROCESS DIVISION 


o ALLIED CHEMICAL & DYE CORPORATION 
Ae 61 Broadway, New York 6, N. Y. 


hema a! 
BRANCH SALES OFFICES 


+ Charlotte + Chicago + Cincinnati + Cleveland 
Houston New Orleans New York 
Pittsburgh St. Louls Syracuse 





Boston 
Detroit 
Philadelphia 


Chlorine if ic Potash « Sodium Nitrite 


Crystals Para-dichlorobenzene 
Ame m Chloride 
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NEW YORK and MICHIGAN MEN 
HONORED by SANITARIANS 


The Citation 
guished service to the International 
Association of Milk and Food Sani 
tarians, Inc., was presented to Clar 
ence W. Weber, New York State De 
partment of Health, Albany, New 
York, at its Annual Meeting, Wednes 
day, September 2nd, at Michigan 
State College, East Lansing, Michi 
gan. The Citation was presented to 
Mr. Weber by H. L. 


Chairman, Committee on Recognition, 


Award, for distin 


Thomasson 


and Awards at the Association’s annual 
meeting at East Lansing, Michigan 
early in September. The Certificate of 
Citation as presented to Mr. Weber is 
as follows: 
“Because his diligent work in be- 
half of our Association has contrib 
uted greatly to its growth and out 
standing reputation; because he has 
gladly devoted so much time and 
effort to important work as chair 
man of the Food Handling Equip 
ment Committee and as a member 
of the Sanitary Procedures Commit 
tee; because of his long and faith 
ful service as Secretary-Treasurer of 
The New York State Milk Sanitar 
ians Association, one of our most 
outstanding affiliates, this citation is 
awarded for distinguished service to 
International Association of Milk 
and Food Sanitarians, Inc.” 


The Sanitarians Award 
The Sanitarians Award for 1953 
was presented to Dr. E. F. Meyer, 
retired Grand Rapids, Michigan, 
Health Officer. During his service as 


head of the food control work in 





Dr. E. F. Meyer, retired officer of Grand 

Rapids Health Department, receives Sani- 

tarian Award from H. L. Thomasson of 

the International Association of Milk and 
Food Sanitarians. 


Grand Rapids, Dr. Meyer prepared 
and secured the enactment of one of 
the first local milk ordinances in Mich- 
igan, as well as a model state ordi 
nance. In 1939 he prepared and ob- 
tained passage of an ice cream ordi- 
nance. 

When Dr. Meyer came to Grand 
Rapids, approximately 50 per cent of 
the milk was pasteurized. About 80 
dealers sold raw milk exclusively. Now 
100 per cent of the milk is pasteurized. 


Dr. Meyer early proved the desir- 
ability of using insulated and sani 
tarily constructed tanks for hauling 
milk. He was among the first to 
use microscopic tests for checking the 
quality of milk; to encourage self 
inspection of industry of its own milk 


supply; for instituting improvement in 


ice cream and cottage cheese sanita 
tation; by successfully developing a 
restaurant ordinance back in 1936. 
unique by its inauguration of a s 

ing system for restaurants; by prey 

ing a bakery sanitation ordinance; by 
setting up a complete ante-mortem 
and post-mortem inspection program 
for all meat, the expense of which is 
borne by the packers; and by secu 
ing enactment of a general food ordi- 


nance for all food establishments 


Dr. Meyer was born in Canada but 
moved to a Michigan farm in 1890. 
He graduated from the Grand Rapids 
Veterinary College in 1916 and then 
practiced veterinary medicine. After 
serving in the Veterinary Corps, United 
States Army, during World War I, 
Dr. Meyer was appointed as Assistant 
State Veterinarian in 1919, and was 
assigned to animal disease control. In 
1920 he pioneered in bovine tuber 
culosis control on an area basis, intro 


ducing the intradermal test. 


In 1927 Dr. Mever came to Grand 
tapids Health Department as Chief 
Milk Inspector. In 1930 he was pro 
moted to Chief of the Milk, Meat and 
Food Division. During the past yea 
the entire field of environmental 


health has been under his jurisdiction 


He is a member of East Congrega 
tional Church in Grand Rapids, the 
Masonic Lodge, the American Legion, 
and is active in Boy Scout organiza 
tion work. Dr. and Mrs. Meyer have 
two daughters and a son. He retired 
from active service in the Health De- 
partment last June. 


The Sanitarians’ Award is spon 
The Diversey Co: 
poration, Klenzade Products, Inc., 
Mathieson Chemical Corporation, Oak 


ite Products, Inc., and Pennsylvania 


sored jointly by: 


Salt Manufacturing Company. 


Here is a BETTER Farm Holding Tank... 


There are differences in farm holding tanks, differences in 
construction and methads of cooling that make some tanks 
superior to others. Find out why the GIRTON FARM HOLDING 
TANK has taken the leadership in this modern, progressive way 


of handling milk. 


Write for the 16 page illustrated bulletin that tells the whole 


story and ask for the name of your nearest dealer. 


: BL a [averacronn ( OMPANY 


© MILLVILLE. PA 


EXPORT OFFICE @°7 Water St., New York 4, N. Y. 
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BERGREN OF KRAFT FOODS PASSES 


H. L. Bergren, Assistant General 
Sales Manager of the Kraft Foods 
Company, died August 23, in Wesley 
Memorial Hospital, Chicago. 


Mr. Bergren started his career with 
the A. E. Wright Company in 1922. 
With the acquisition of the Wright 
Company by Kraft Foods Company, 
Mr. Bergren continued in his sales 
capacity, and in 1949 was appointed 
Assistant General Sales Manager, 
which position he held until his death. 
He became sales supervisor in the 
Kraft Buffalo branch in 1938 and suc- 
cessively became branch manager in 
Louisville in 1939, St. Louis in 1942 
ind Detroit in 1944. 


He was a member of the Chicago 
Lake Shore Club, the Missouri Con- 
sistory in St. Louis and Medinah 
Temple of the Shrine in Chicago. 

Survivors include his wife, Wave 
Bergren, nee Lundberg; a daughter, 
Judith Wave; his parents and three 
sisters. 


THE ROLE OF COOPERATIVES IN 
MILK MARKETING 
(Continued from Page 46) 
portant role in their communities. In 
a number of small towns, the coop 
eratives have been the only depend 
able sources of pasteurized, flavorful 
milk. These associations have been of 
real service to their communities as 

well as to local farmers. 


Have Coops. Declined in 
Importance? 


I would like to comment on a ques- 
tion that is sometimes asked by mem- 
bers or students of the dairy industry. 
“Does the expansion of governmental 
price regulation mean that coopera- 
tives are less important today than 
they were ten, twenty, or thirty vears 
ago?” I think the answer is “No.” 
Farmers’ organizations have a_ vital 
role to play in both regulated and 
unregulated markets. As market sup 
ply and sales areas continue to ex- 
pand, the job of marketing milk be 
comes ever more complex. The coop- 
erative management job in a large 
market is extremely difficult, and gov- 
ernmental regulation often has been of 
considerable assistance in attaining de 
sired objectives. 


In many markets, cooperatives have 
served producers for twenty years or 
more. Although conditions in some of 
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those markets have been changed by 
the introduction of State or Federal 
regulations, the cooperatives continue 
to serve their members. In addition, 
we have new frontiers of dairy coop 
eration. Many of the Federal order 
markets established recently either 
had no cooperatives a few years ago 
or had only weak and rather ineffec- 


tive associations. 


Cooperatives have problems under 
price regulations. Many of these con 
cern relationships between members 


ind nonmembers, between local asso 


“VACUUMIZER” 


for better 
quality milk 














The Chester-Jensen 





ciations of the same kind, between lo- 
cal associations of different kinds, and 
between local and out-of-area asso- 
ciations. Governmental regulation 
changes the marketing environment, 
but it does not provide the answer to 
all of the milk producers’ marketing 
problems. 


The role of farmers’ dairy coopera 
tives — whether or not under regula 
tion — will not be an easy one in the 
days and years ahead. But the bene 
fits to milk producers will continue to 
be great if the job is well done. 











~ 


“VACUUMIZER”’ 


removes most of the undesirable, volatile 
odors from milk resulting from pasture and 
feed flavors. It can be used in conjunction 
with ANY HTST system. 


Don’t risk off-flavor this season. 


ORDER NOW 





LY Chaster-Jensen Company 








oth AND TILGHMAN STS. 





CHESTER, PA. 
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JUNE DAIRY MONTH RETURNS 
SHOW INCREASED SALES 


“lune DAIRY MONTH does have 


a favorable and direct influence on 
the sale of dairy foods,” it has been 
Carl A. Wood, Chair- 


1953 National Sponsor 


announced by 
the 


Committee. 


man of 


Mr. Wood, 


from State Chairmen cites examples 


According to reports 
such as 
Philadelphia—“A report of the 
Market Administrator for June in 
that 3.5% 
the period in 


dicated sales were 
ahead of 
1952.” 


Richmond, Va 


sales showed an 


Same 


“Local area 
increase of ap- 


proximately 2% over 1952 during 


the month of June. 


Algona, lowa—‘‘The local 
creamery was forced to double 


its supply of bottled milk. Butter 


sales increased 50%. Ice cream 
sales boomed at every retail 
outlet.” 


With this evidence, as well as the 


growing interest in sharpening the 
annual JOM Campaign, bringing June 
DAIRY MONTH 
even closer to the point of sale was 
the the 
Committee in Chicago on 


September 22. 


activities next year 


emphasized at meeting of 


Sponsor 


The National Dairy Council, head 
quarters for the JOM Campaign, re 


ports a near-final totaling of known 
newspaper linage exceeded 1% mil 
lion lines—a 22.7% gain over 1952. 
“This magnificent evidence of edi 
torial newspaper support for June 
DAIRY MONTH is equivalent to 


about a 30-page, 8-column news 
paper, published every day during the 
month of June, all devoted to news 
foods and the 
Affiliated 
Dairy Councils reported an additional 
222 000 16,000 


local newspapers. 


and features on dairy 


dairy industry,” Wood said. 
lines (or inches) in 


area 


Over 50 national network radio and 
television programs cooperated with 
JDM this year. At the local level, ac 
tivity was more concentrated. 
New York State, alone, reported more 
than 60 separate programs. In Iowa, 
every station in the State carried JDM 


messages 


even 


and coverage. Arizona re- 
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ported 5 television programs. Other 
States reporting activity, to 
name a few, were Pennsylvania, Wis 
Virginia, California, 
Louisiana, and Illinois. Many 
used the special JDM radio program 
recording featuring Bob Hope which 


heavy 
consin, Texas, 


states 


was offered to the dairy industry by 
the California Dairy Industry Ad 
visory Board. All told, it’s estimated 
that almost 50% of the radio stations 
in the U. S. took part in JDM. 
According to National Headquar 
the 
TV activities were not entirely a sur 


ters, increased press, radio and 
prise as requests for the 1953 JDM 
Information Manual had far exceeded 


the 1952 demand. 


Thirty-six State Governors pro 


DAIRY MONTH. 


claimed June as 


The national sponsoring organiza 
Butter Institute, 
American Dairy Association, American 
Dry Milk Institute, Dairy Association 
Secretaries, Dairy Industries Supply 


tions are: American 


Association, Evaporated Milk Associ- 
ation, International Association of Ice 
Cream Manufacturers, Milk Industry 
National Insti 
tute, National Creameries Association, 
National Dairy Council, and National 
Milk Producers’ 


Foundation, Cheese 


Federation. 





“MRS. HOLFITZ MUST HAVE A NEW 
ZIPPER ATTACHMENT ON HER SEWING 
MACHINE.” 


THE TEACHER AND THE INDUSTRY 


(Continued from Page 58 


interest and help for this annual clas 


sic. This is education at its best 


The dairy industry, like society in 
general, grows more complex with the 
years. The problem of finding men 
with adequate training becomes in 
creasingly more acute as competition 
from other industries limits the annual 
crop of dairy technology graduates. It 
is a problem that Dr. Gould of Ohio 
State has treated at some length on 
other pages of this issue of the Ameri- 
can Milk Review. It is a problem that 
belongs to the industry as well as to 
Yet it is the 
that must be in the front line in meet- 
ing the problem. It is a 
great 


the colleges colleges 
source of 


that 


and 


encouragement to know 


there are men of high purpose 


ability already grappling with the 


question. One need not be compla 
cent to enjoy the assurance that stems 
from the knowledge that this prob 
lem of industry training, possibly the 
most important single problem facing 
the dairy industry, is in the hands of 
men like George Malcolm Trout. 


GUNDLACH APPOINTS EXPORT 
REPRESENTATIVES 


is. F. 


expansion to Latin-America, according 


Gundlach & Company plans 


to G. P. Gundlach, president. 


Mr. Gundlach reported that ap- 
pointment of Lawrence & Erausquin, 
Inc. (1902 Jefferson 


Ohio) to manage the export division 


Avenue, Toledo 


of the Gundlach organization will en 
the Gundlach 


industry in 


able development of 
the 


services for dairy 


Cuba, the West Indies, Mexico, and 
the countries of Central and South 
America. 

Carl D. Perkins who is an execu 


tives with Lawrence & Erausquin will 
serve as liaison between Gundlach and 
the new export fields. Initial contact 
the 
and the Latin-American dairymen wil 
be made by Mr. Perkins on a 10,000 


mile business trip shortly. 


for Gundlach in Carribean _ isles 


As plans progress, the Gundlacl 
firm contemplates use of media in the 
new export field to acquaint dairymet 
with further facilities of the Gundlacl 
tradition as the 
industry.” 


“servants to dairy 
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NEW FORTIFIED FRESH SKIM IN 
ARIZONA 


Gail Borden Signature Quality Non 
fat Milk, a new type vitamin-mineral- 
fortified fresh skim milk which is low 
in calories, is being introduced in 
Arizona by the Maricopa Division of 
The Borden Company. The new prod 
uct is being featured in the state-wide 
advertising and promotion campaign 
the 


launched by early in 


October. 


company 


One quart of this new fortified non 
$40 calories and 
is rich in high-quality milk proteins. 


fat milk contains only 


Gail Borden Signature Quality Non 
fat Milk 1S being packaged in both 


amber glass bottles and light resistant 


paper containers, which protect the 
nutriments and flavor of this high- 
quality nonfat milk 
te 
LABOR UTILIZATION IN SMALL 
PLANTS 


Continued from Page 64 


The time 
lays” ordinarily will not exceed 5 per 
cent of the total time if the time of 
each worker is properly scheduled by 
the 


absorbed by “personal de 


manager or toreman 


Phe 


sumes the major portion of the time 


cleaning of equipment con 


used for homogenizing In plants 


which homogenize only small quanti 


milk, 


operating the homogenizer every other 


ties of time can be saved by 


day 


Bottling schedules should be ar 
ranged so that the separator is oper 
ated only two or three times a week 
Time can be saved, particularly in the 
cleaning of equipment, by separating 
i larger quantity of milk at one time 
Moreover, will be 


product losses 


smaller when this is done 


In some plants, a disproportionate 
amount of time is spent in putting up 
relatively small quantities of milk in 
cans of filling 


should be held to a minimum not onl 


various sizes. Can 
to save labor but also to keep product 
losses low. Losses usually run higher 
when milk or cream is put up in cans 


than when it is bottled. 


Other Considerations 


In the plants that were studied, the 


practice was to dismantle and wash 
all the equipment each day. The ex- 
perience of other plants indicates that 


the time spent cleaning equipment can 
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be reduced by using more efficient New employees are not properly in 


cleaning methods and by cleaning structed as to why certain jobs are 
some of the pipe lines and certain done, nor are they taught how to do 
pieces of equipment without disas- the various tasks in the most efficient 


sembling them. manner. In the plants studied, no spe 


As a rule, the employees’ time can cial incentives were offered the em 
be used more effectively if some re- ployees to do superior work. In such 


port for work earlier than others 
The 


these small pasteurizing and bottling 


small operations, the opportunities for 


promotion are quite limited. It prob 


proprietors or managers of 


ably would be to the employer’s ad 
the 


workers interest and goodwill through 


; antage. weve ulate 
plants usually are in direct contact vantage, however, to stimulate 


with the workers. Nevertheless, it ap 


pears that in many cases the employ a definite plan of wage increases 01 


ees are not adequately supervised. bonuses, based on merit. 








only SHARPLES 


gives you this 





Whether you separate HOT or COLD 
milk with the Sharples Presur-Seald 
Cream Separator, butterfat losses to 

skim are guaranteed not to exceed an 

average of 1/100 of 1°; (Babcock). 

You can skim your milk effectively 
at 40°F without ‘‘modified preheat,” 

producing cream up to 40°, and as low 

as 10°; for half and half cereal milk. The 
same Sharples unit will separate at higher 
temperatures—without bow! change—at in- 
creased flow rates with cream concentrations 
up to 50%. 


Contact your Sharples dealer 
for full details or write 
for bulletins 1263 and 1274. 





Gps 


dairy equipment division 


SHARPLES 


Centrifugal and Process Engineers 


THE SHARPLES CORPORATION 


Sold and 


2300 Westmoreland St 


reliable 


, Phila. 40, Pa 


serviced by dealers everywhere 
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Milk and Milk Dealers 


By LUTHER A. KOHR 








UNIQUE EXPERIMENT in marketing is the at 
tempt of Mayfair Markets, 


supermarket chain, to sell preferred and common 
] I 


a Southern California 


stock to its customers. 


The company is offering 5,000 shares to its customers 
in an attempt to include shoppers in this means of profit 
sharing. 

Charles Fair, Mayfair President, reveals that so far 
the plan has achieved some excellent customer relations 
since it gives the consumer added incentive to spend 
The 
San Diego, and the company states that the results there 
were so good that stock is being sold over the counter in 


money in Mayfair stores. initial test was made in 


all of the chain’s fifty-four stores. 


As a means of getting and holding loyal customers, 
Mayfair certainly has a good plan and one that will work 
if its prices are the same as the competitors’ and if it can 


pay dividends on the stock. 


Wonder if some state milk control boards would rule 
the plan illegal if it were carried out by independently 
owned dairies, holding that the customers who hold stock 
and receive dividends in the end would be paying less for 
their milk than the customers who do not hold stock? 


Mayfair uses a part of its regular newspaper ads to 
announce that the stock is for sale and that clerks in the 
store sell the stock. A dairy might have its milk route 
salesmen pass out announcements that stock is for sale. 


Somebody should dream up a plan for the independ- 
ently-owned dairies to survive. Too many of them are be 
ing taken over. Get into a community where the news 
papers are owned by the same company and ask around 
among a dozen or so people for their opinion of the news- 
papers, and the consensus of opinion usually is, “This is a 
lousy newspaper town.” 


There is nothing like competition to keep one on 


the ball. 


We didn’t have a crying towel with us. We could 
have used one as we listened to the milk dealer’s story. 
He asked us not to use his name, but pleaded with us to 


print his gripe. 
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For years he has emphasized, in the modest adver 
tising that he has been able to do, that butterfat in milk 
He has bent over backwards 
trying to sell milk of the finest quality. So have his com 
petitors. In fact, in the last twenty years, no milk deale1 


is good for his customers. 


near him has had any troubles with health authorities over 
diluting milk, etc. 


“But now my customers are hearing on the radio and 
are reading in magazine ads,” he growls, “that nonfat dry 
milk is made from fresh milk with only the fat and water 
removed. 


“Why can’t they say butterfat? 


thinks of that 
a terrific price for and then 


“When one thinks of fat, he 


the meat that he must pay 


part of 


throw away. 


“And that phrase ‘and the water removed!’ I know 
what they mean, but some customers don’t. Some skeptics 
have always believed that after we milk dealers get the 
milk from the farmer, we dilute it with water to make 
more profit.” 


selling ice 
cream in packages and the frozen dessert made out of 


vegetable oil in packages, all from the same case, over 


Some iarge drug stores in St. Louis are 


which there is a large sign, “Ice Cream.” 


And this is what happened in a small restaurant in 
Kentucky not too far from Cincinnati a short while ago 

Customer: “One quart of vanilla ice cream.” 

Waitress: (After putting quart package of something 
in a bag) “Thirty-nine cents, please.” 

Customer: “Thirty-nine cents for a quart! What's th 
matter with it?” 

Waitress: “Oh, this is a new kind of ice 
cheaper than the regular kind.” 


cream, but 


The customer asked to read the package and dis 
covered that it wasn’t ice cream but a frozen dessert made 
out of vegetable oil. Told that this was the only ice cream 
they had by the waitress, the customer walked out with 
out making a purchase. 


We suppose if that happens very often, the restaurant 
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will retaliate by raising the price of its frozen stuff to the 
ice cream price and get away with selling the stuff to the 
unsuspecting people for ice cream. V, 


L. D. Wingo, the energetic sales manager for Land 











O’Sun Dairies, the only dairy in Miami Beach, is quite a 


fisherman and hunter—and almost a native of Florida! He AAR H AA , HA / 
/ 


says he has been in Miami since 1924, going there from 


Atlanta, and he likes it so well that he feels he has lived no a HA y 


there all his life. 
4 
Frequently he goes fishing in the salt water around | | ; “4 XZ & 
Miami, and a friend gave him a plaque with the follow or-y IMJ 
ing poem, which hangs over his desk in his office: re 


Lond, give me meena | 4 | 4 | = rs > § \ 


lo catch a fish so big that even | 


ys 
oN 
When talking of it afterward <A ™N 


May never need to lie. an : 1—) 5 


Many large dairies, to encourage efficiency among \ 


é . y 
\ 4 
their employees give cash bonuses for suggestions which } N #, 



























idver save the company money. Among these are Supplee Hine \ rig 
1 milk Wills-Jones, the National Dairy subsidiary in Philadelphia. ~ . ry 
wards One suggestion which was made recently was to in 
cm stall larger gas tanks on the trucks that have had to refill 
dealer while out on trips because such refilling, at retail gas 
Ss OVC! ° . : > ; 
rices, costs more than gasoline at Supplee’s own pumps. : 
ars hog : PF ple REAL FLAVOR! Yes, even the youngsters can 
\ mighty good idea, but who do you think came up with : : : : ; 
fo Re recognize the difference between a mild, fla- 
io and the suggestion? . ee y : ‘ “ 
vorful and appetizing chocolate milk drink and 
at dry No, not one of the route salesmen who has been refill one of either too heavy or too thin consistency. 
wate! hie ces ; . ‘ ee % 
ing his truck, but Mrs. Rose McDonough, a lady who If you are not entirely satisfied with the quality 
works as a General Office Payment Clerk. or flavor of your present product, FORBES, 
with more than 50 years experience in making 
art of high quality chocolate products, may be able 
| then COMING EVENTS to help you produce a tastier chocolate milk 
International Dairy Show October 10-17 at International drink. Ask for a sample and test it yourself. 
\mphitheatre, Chicago. 
know ; : ee . ie 
ceptics North Dakota Dairy Industries Association \nnual Meet IT’S FREE! > 
ing, October 13-15 at the Gardner Hotel, Fargo 
et the a , — 
New Jersey Milk Industry Association, Inc.—Annual Con Here’s an informative folder you'll 
make vention, October 15-16 at Hotel Berkeley-Carteret, 4 allt hel 
Asbury Park. want to read. It wi elp you pro- 
Vermont Dairy Plant Operators and Milk Distributors duce a finer quality chocolate drink. 
\nnual Conference, October 21-22. Contact Prof. Ale Use the coupon below for your 
ng ice Bradtord, Dairy Manufactures, University of Vermont, f 
out of Burlington ro eee 
over Milk Institute—Sponsored by The Children’s Hospital of 
{ Philadelphia, October 23. New trends in medical and 
technological developments Quads 
oret 
ant In Milk Industry Foundation Annual Convention, week of The BENJAMIN P. FORBES co. 
1 Oo (ictob 25-28, a ( ato "az ote ,oston 
e ago —— t the Sheraton-Plaza Hotel, Boston, 2000 WEST 14th ST. © CLEVELAND 13, OHIO 
International Association of Ice Cream Manufacturers 
ething \nnual (¢ onvention, Ox tober 25 30 at the Hotel Statles t Se a ee 
o Boston, Mass | The Benjamin P. Forbes Co. 
2000 West 14th Street, 
: Annual Dairy Technology Homecoming Breakfast— Octobe | Cleveland 13, Ohio 
it’s the 31 at the Ohio State University. A feature of the brunch i 
will be the announcement of the 1953 selection for thx ] || Please send us your folder: 
“Award of Merit” which goes annually to a dairy in | JUDGING CHOCOLATE MILK 
m. but dustry leader in Ohio WM: ! 
A . —— ne , Send | f FORBES Ch late Fi 
International Dairy Equipment Exposition—November 3-1] | oe” i an eres 
id in Paris, France. Contact Prof. E. Lancelot, Societe PO | 
id dis Pour L’Equipement des Industries Laitieres et Agri | [| Sweetened Unsweetened 
t made coles, 16 Rue Chauveau-Lagarde, Paris. | 
_e , | Name 
cream Michigan State College Dairy Manufactures Conference 
t with 14th Annual Conference November 4-5 at the Kellogg | Company 
Le Las ansing 
enter, East Lansing, Mich. i: tints 
National Milk Producers Federation—Annual Convention, 1 ci z 
faurant November 8-12 at the Rice Hotel, Houston = ity eee State. . 
heview October, 1953 77 
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For Single Capping’”’ 














It’s Your Move to 
Win Greater Sales Volume 
with CELLOPHANE 
j > DD ty 








ELLOPHANE 


are a sparkling, sales-stimulating 
compliment to your glass bottles. 


NE | completely satisfy that first re- 
quirement of the dairy industry — sanitation! 
They assure tamper-proof protection, ease 
of opening and are combined with a ready 
reclosure. 


offer hours of absolute protection 
against rain and snow. 


will not break or tear if milk 


freezes. 


cost less than any other hood giv- 
ing full, pouring lip protection. 


meet with enthusiastic consumer 
acceptance. 

Make your move for greater sales contact Smith-Lee. 
Whether you require double closure or single closure, Aluma 
Seal or Cellophane Hood — or other quality caps from the 
famous Smith-Lee All Star Line — you can be sure of fast, 
dependable service. A standing order, based on annual 
consumption, is your assurance of a reliable supply. 
(oeuet) ; 
“marioat] 


DAIRY | 
coumcit!) 
° 
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Refrigeration and Air Conditioning Exposition Novy: 
9-12 at the Public Auditorium, Cleveland, Ohio 
hotel reservations, contact Housing Bureau, Cleve 
Convention Bureau, Terminal Cleveland 


National Hotel Exposition 9-13 at the K 


Tower 


November 


bridge Armory, New York City 
New York State Milk Distributors Annual Conve: 
November 10-11 at the Mark Twain Hotel, Elmira 


Washington State Dairy Foundation Annual Meet 
November 16-18 at the Davenport Hotel, Spokane 
University of Maryland Dairy Technology Conference 
\nnual Conference, November 17-18 at College | 


South Carolina Dairy Association Annual Meeting 


vember 18-19 at the Francis Marion Hotel, Charle 

Dairy Industries Society, International_Annual Meeting 
November 20 at the Statles Hotel, Washington W rite 
to 1108 Sixteenth St.. NW Washington 6 


Kansas Ice Cream and Milk Institute- Annual Meeti: 
November 29-December | at Kansas City 
\l. Bryant, Secretary, 1004 
Dairy Fieldmen’s Conference 
versity, Lafayette, Ind 
Plant Operators Conference 
versity, Lafayette, Ind 
Western States Dairy Convention -Regional Meeting, De 
cember 6-8 at the Cosmopolitan Hotel, | 
Wisconsin Milk Dealers Association 
cember &-10 at the Schroeder 


Contact Dale 


Wichita 


December | at Purdue | 


Brown Bldg 


) 


December 2 at Purdue 


Denver, Cok 
\nnual Meetings, De 
Hotel, Milwaukee 





SHORT COURSES 


Milk Industry Foundation 1625 Eye St., N. W., Wash 
ington 6, D. ¢ 


Sales Training Institutes October 5-16; November 9 
20; November 30-December 11 
University of California—Contact Clement A. Phillips, Dept. 


of Dairy Industry, Davis, Calif 
Market Milk—-November 2-13 Comprehensive 
in preparation for licensing examination 
closes October 10 Previous experience 
University of Kentucky——|-exington, ky 
Milk and Ice Cream Processing Short Course Nove 
ber 17-18. J. Hloffman Irbe of Borden’s will be 1 
charge of the ice cream clinic on the first day 
University of Maryland—Contact \V. S. Arbuckle, 
Dairy Manufacturing, College of Agriculture, College 
Park, Md 
Ice Cream Short Course 
University of Massachusetts 
Dept. of Dairy Industry, 
Ice Cream Short Course 
manufacturing, specialties 
Comprehensive. 
Ohio State University 
Columbus 10, Ohio 
Market Milk Short Course 
Ice Cream Short Course January 11-22 
Milk Sanitarians Short Course — March 15-19 
Pennsylvania State College—Contact A. Leland Beam, Di- 
rector of Short Courses, School of Agriculture, State 
College, Pa 
Ice Cream Course for Dairy Equipment and Supply Men 
December 7-12. Ice cream manufacturing, including 
composition of ice cream, standardization, calculation, 
freezing, Overrun, et 
$12.25 (residents of state); $17.25 


course 
Registratior 
desirable 


) 
| rot. ot 


January 18-28 

Contact Dr. D. J 
Amherst, Mass 
January 25-February 5. Basi 
and machinery maintenance. 


Hankinson 


Contact Dept. of Dairy Technology, 


November 9-20 


processing, Registration tet 
(non-residents 


Testing Milk, Cream and Dairy Products — January 


4-9. Licensing examination at end of course by Mill 
Control Commission representative his course 

not be given unless 10 or more persons have registered 
by December 22. Fee $10.25 (residents); $15.25 (non 


residents) 

Ice Cream Course for Plant Men 
lar course in ice cream making. Registration fee $18.75 
(residents); $28.75 (non-residents) 
Market Milk and Milk Supervision 
ary 6. Babcock testers license examination at end 
course. This course will not be given unless 10 or more 
persons have registered by January 18 

fee $18.75 (residents) ; $28.75 (non-residents 


January 11-23. Regu- 


January 25-Febru 


Re gistrati 
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Rutgers University -Contact Asst. Dean Westervelt Griffin, 
College of Agriculture, New Brunswick, N. J 
Dairying Methods 2 len-week course in 


November 2 
herd management, milk marketing, machinery, et 


Texas Technological College Contact J. J. Willingham. 
Head, Department of Dairy Manufactures, Lubbock 
Dairy Manufactures Short Course — November 18-20, 
Lectures and demonstrations on milk, ice cream, butter, 

and cottage cheese. 


cheese 


University of Wisconsin—Contact J. Frank Wilkinson, Di 
rector, Short Courses, 108 Agricultural Hall, Madison. 
Dairy Manufacturing—QOctober 5-November 14. Market 
milk, ice cream, condensed milk products, butter mak- 
ing, and cheese making 


NEW JERSEY DEALERS DISCUSS PACKAGING 


United States Senator H. Alexander Smith, Chair- 
man of the Senate Labor Committee, and prominent mem 
her of the Senate was the 
Annual Convention of the New 
held in Asbury Park on 


addressed the 


Foreign Relations Committee, 
main speaker at the 5th 
Jersey Milk Industry Association, 
October 15-16. Senator Smith 


America’s problem in the Far East 


group on 


In addition to Senator Smith, 
such controversial subjects as 
on Retail Milk Routes.” “Savings Possible 
of the Universal Milk Bottle,” and 
Plans for Retail Milk 


forum discussions. 


industry discussions of 
“The Use of Paper Cartons 
Through Use 
“Quantity 
featured at the 


Discount 


Delivery” were 


The Advertising and Merchandising Committee of 
the association has been studying the problem of state 
wide industry advertising of milk for several months. At 
the convention, the committee presented their preliminary 
findings to the membership. 


A representative of the advertising agency which has 
Industry 
Board since its inception was present at the 
meeting and gave the New Jersey industry the benefit of 
his experience in handling the 


conducted advertising for the California Dairy 


Advisory 


California program. 


300 leaders of the milk industry in 
New Jersey attended the affair at the Berkeley-Carteret 
Hotel in Asbury Park. General Chairman of the Conven- 
tion Committee was Peter Sandfort of Garden State Farms 
in Midland Park, N. J. 


Approximately 


DISA NAMES MEMBERS TO FOUR COMMITTEES 


President Carl A. Wood of Dairy Industries Supply 
Association, Inc., has announced appointments for the cur- 
rent administrative year to a number of specialized com 
mittees or task accepters concerned with an industry-wide 
Dairy Remembrance Fund; 
sented on occasion to DISA members having given out 
with staff retirement income 
and with special DISA by-laws studies. 


with honorary plaques, pre 


standing service; 
ments: 


arrange 


Robert Rosenbaum, a past president of DISA and a 
principal in David Michael & Co., 
three DISA delegates to the 
Cecil F. 
C. A. Rogers, C. E. 


was named as one of 
Dairy Remembrance Fund. 


Others are Dawson, Dixie Cup Company, and 


Rogers Company. 


K. E. Cairns, Waukesha Foundry Company, heads 
the Honorary Plaques Committee, 


recipients for 


which selects merited 


DISA’s recognition. Members are: L. N 
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Sealed For Health 
Hinged For Convenience 


“The Cap 
with 
Customer 
Appeal” 





glistens with sales appeol. 


offers complete, pouring-lip sanitary 
protection. 


is hinged and slitted for easy, one- 
third pouring opening and for ready 
reclosure to protect against food tastes 
in the refrigerator. 


is completely moisure proof — full pro- 
tection against rain and snow. 


offers many consumer sales points that 
make new-account selling easy for your 
salesmen. 


If you wont the single cap with customer appeal 
contact Smith-Lee. 


Whether you require single closure or double, Aluma SEAL 
or Cellophane Hood —or other quality caps from the 
famous Smith-Lee All Star Line — you can be sure of fast, 
dependable service. A standing order, based on annual 
consumption, is your assurance of a reliable supply. 


[esis 


Smit. Lee Co., Inc. = 
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SERVICE CAP ~ 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 





PAPERLYNEN COMPANY 
555 West Gooda'e St., Dept. E-10, Co!umbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 


Firm Name 
Address 


City State 
Signature 
of Manager 


Name of Paper Jobber most frequently patronized 








| — 








FREEZ-RITE 


DAIRY PRODUCTS Display 















SHELVES 


For Extra Capacity 
Extra Sales 


MODEL GD-2956 


Designed to S-E-L-L dairy products for BOTH 
super market or corner grocery Brilliant fluo- 
rescent lighting floods all three levels. BIG 
full-view thermopane window. Wider, lower 
service opening. Time clock AUTOMATICALLY 
defrosts coils during early morning hours. 
Blower and large capacity cooling coil elimi- 
nate spoilage LOSS due to faulty uneven tem- 
perature 

Now available in 79°’ length 


FREEZ-RITE DIVISION BAILEY G PERKINS COMPAN 


44464 Van Dyke Ave Utico, Mich 


@ Bottom shelf holds 
108 quarts of milk 





@ Refrigerated center 
shelf displays 64 
pints or use for 
butter and cheese 


@ Non-refrigerated top 
shelf displays 
related items 












SEND FREE CATALOGUE TO HELP ME MAKE DECISION 
Name Firm Name 


Street a State 
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Lucas, The Bastian-Blessing Company; K. L. Wallace. 
Walker-Wallace Limited; Roberts Everett, DISA: and M; 
Wood. 


A Pension Committee, continuing in service until] 4 
three-year term, already in progress, expires, is headed 
by R. E. Olson, Taylor Instrument Companies, with Mr 
Wood as Vice-Chairman and L. D. Stickles, DISA’s coun 
sel, of McLaughlin, Stickles & Hayden as Secretary 

S. E. 
special by-law review committee, of which other men 
are: D. G. Colony, Manton-Gaulin Manufacturing 
Company, Inc.; R. O. Davison, Kelco Company; F. M 
King, Wyandotte Chemicals Corporation; Mr. Lucas; \\ 
W. Monroe, Monroe Dairy Machinery, Inc.; Lester Olsen 
Wilhelm 


Crofts, Batavia Body Company, Inc., heads 


bers 


The Olsen Publishing Company; and R. B. 
Owens-Illinois Glass Company. 


DAIRY COUNCIL UNIT HAS UNIQUE 
RADIO PROGRAM 


A route salesman, a dairy farmer, a plant manager 
and other individuals associated with the dairy industry 
are appearing at intervals on a radio program sponsored 
by the Dairy Council of Broome County in Binghamton, 


New York. 


Purpose of the program is dissemination of 





Elsie Watt, Executive Director, Dairy Council of Broome Co. inter- 


views Jack Pulver, Route Salesman, on “The Farm Today,” 
WKOP, Binghamton, N. Y.; Walter Buman, Announcer. 


information on the dairy industry by men and women 
who know what they are talking about. The goal is to 
create an awareness in the minds of the public of the 
skill, energy, and talent that goes into the production 


of dairy products. 

The program consists of an interview with an indi 
vidual in the community connected with or interested in 
the dairy The brief, 5 to 10 


minutes in length, and are constructed in such a manner 


industry. interviews are 


that one or two salient thoughts emerge from each program. 


The series is broadcast over station WKOP at 
hamton at 12:45, two Mondays out of every three. 


Bing 
This 
is the time that has been regularly allocated to the Dairy 
Council of Broome County. 

Watts, Director ot 
the Broome County Dairy Council, the project has gen 


According to Elsie G. Executive 


erated a high degree of interest within and without the 


that 


the program with considerable enthusiasm. 


industry in area. The industry has taken hold of 
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the schedule of past and future programs is as 


te hc ws 


\ug. 17—Jack Pulver, Route Salesman 

\ug. 31—William Hotaling, Dairy Farmer 

Sept. 7—Chris Ayres, Farm Contact Man 

Sept. 21—Lee Herrick, Dairy Plant Manager 

Oct. 12—Lyman Hammond, Chamber of Commerce 
Oct. 19—Samuel H. Stevens, Dairvmen’s League 


Nov. 2—Rav Short. Dairv Council Board Member 
2 
INSTITUTE WINS AWARD FOR PUBLIC SERVICE 


The Grand Award for Distinguished Service by large 
national associations given each year by the American 
lrade Association Executives has been presented to the 
Paper Cup and Container Institute for its 1951-1953 pro 
gram of cooperation with Federal Civil Defense, Ameri 
can Red Cross and local public health authorities through 
out the nation. 


Members of the Jury of Awards included: Professor 
Frank Luther Mott, President, Association of Credited 
Schools and Departments of Journalism; Lawrence F. Lee, 
President, Chamber of Commerce of the United States: 
Charles E. Sligh, Jr., President, National Association of 
Manufacturers; Dr. C. C. Balderston, Dean, Wharton 
School of Finance and Commerce. 


a 
SEALRIGHT HONORS FOUR SALESMEN 


Four star salesmen of the Sealright Company, now 
executives and district managers with the company, were 
singled out for special honors by E. W. Skinner, Pres- 
ident of Sealright, at the national meeting of the Sealright 
district managers at Syracuse, N. Y., in August. 


Mr. Skinner said they “have been heavy con- 
tributors to the growth and success of the company.” From 





Thomas J. 


manager, New England, 28 years with the company; 


Meagher, district 


the left above, they are: 


Charles E. Thompson, district manager, Great Lakes-Ohio 
Kiver region, 25 years; Mr. Skinner; James K. Sheek, 
southern manager, 25 years with the company; Robert F. 
Smith, 28 years with Sealright, now executive vice-presi 
dent and general manager of Sealright Pacific, Ltd., the 
west coast Sealright company; and R. Reid McNamara, 


Sealright general sales manage 
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““HERE’S WHY I RECOMMEND 


then I advise my producers to use Lo-Bax, 
I’m looking out for the quality of their milk and 
my source of supply. Lo-Bax is a safe, positive 
method of sanitation. It keeps bacteria counts down 
and milk checks up. 

“Here at the plant, we use Lo-Bax to further 
safeguard milk quality. We find that it gives us 
the fastest, surest bacteria kill at low cost.”’ 


now available with or without a wetting agent 


Chlorine with a wetting agent 
where extra penetrating action aids faster 
bacteria kill. Rinses freely. Exceptionally 
smooth and easy on milkers’ hands and cows’ 
sensitive teats and udders. 


Contains 50% available 
chlorine in dry, free-flowing form. Dissolves 
quickly in water, hard or soft, hot or cold, to 
make clear, fast-killing rinse solutions. Harm- 
less to cows’ udders and milkers’ hands. 





Get these Lo-Bax Chlorine Bacteri- ‘ 
cides from your supply house today. 


For chlorination of bottle-washer water at low cost. 


and the 


WRITE FOR COMPLETE 
INFORMATION 


3 


ie 2 
1677 = 


Mathieson Industrial Chemicals Division 


MATHIESON Baltimore 3, Maryland 
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Above installation is a 
Two Effect, low tempera- 
ture grade A pan at the 
University of Wisconsin. 


for GREATER EFFICIENCY 


@ VAPOR PREHEATERS that reuse heat from 
waste vapor for pre-heating milk from 50° to 
175°. Salvaged heat is further utilized in sec- 
ond and third effects. 


@ MILK FEED VALVES ... simple, adjustable 


fit right into milk line. Reliably control 
milk levels automatically hour after hour. 


@ HENSZEY CHILL RING for control of foam. 
Increases efficiency by definitely holding foam 
down to the ring level. 


@ EXCLUSIVE VAPOR OUTLET SEPARATOR 
which removes milk particles with cyclone 
action. Milk solids recovery of 99.98°7 assured. 


HENSZEY COMPANY 


Dept. A 
WATERTOWN . WISCONSIN 
ALSO MANUFACTURERS OF: Coil Type Vacuum Pans . Vapor and 
Steam Preheaters e@ Continuous Blowdown e Feed Water 


Meters e Heat Exchangers e¢ 
Boiler Feed Regulators 


Flow Indicators 
@ Proportioning Valves 
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POSTERS PROMOTE EQUIPMENT CARE 


\ year-round in-plant poster program, coupled th 
business papel advertising, has been launched hy \ 1] \ 
Products Corp. Waukesha Wis.. to promote proper ire 


of sanitary line equipment by employees. The posters 
one each month, are being supplied free to the dai nd 


ce Cream manufac turers and creamerles On requ st 


‘Suppose YOU were stuck with this needless Re} 
ment Bill” is the headline of the first poster of the series 
( Opy on the poste goes on to point out that extra ca in 
handling and maintenance is the 


sure sign ol i OC 


craftsman and a good investinent in job security 


Designed to appeal to worker personnel, the I 1x14 


inch posters are cartoon-illustrated and feature — briet 
pointed copy messages 
Backing up the poster program, Alloy Products’ “Mi 


Hi Shine” appears in each business papel advertisement 
Nevernik A-P-C 


indefinitely if they are care in 


announcing that valves and 


fittings last 


viven ordinary handling 


ind’ washing. 


FORT WAYNE FIRM USES CAR FOR 
ADVERTISING MESSAGE 


The Peoples Dairy of Fort Wayne, Indiana, in which 
Elmer Thye and Lloyd Waltke are partners, utilizes motor 


vehicle display to challenge public attention. 








Py Ma i si ll 


On the sides, door panels carry the firm name with 


i “Churnfresh Buttermilk” reminder. A buttermilk bottl 
WmisiVila 18 used On both sides ot the Cal Phe lee ilco 
manias were obtained through G. P. Gundlach & Com 


pany, Cincinnati. 


FAIRMONT OPENS EASTERN BRANCHES 
lwo eastern branch managership changes were itt 
nounced recently by Omah 


Nebraska. 


Fairmont Foods Company 


William R. Speer, Boston branch manager since 1949 
moved to New York City to take charge of the food com 
pany's operations there. He was succeeded in Boston b 
J. F. McKeon, Boston branch controller since August, 1952 
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Both Mr. Speer and Mr. McKeon are veteran Fai 
mont executives. Mr. Speer joined Fairmont in 1930 as 
wn order clerk at Pittsburgh, Pa. 
ind was appointed manager of Fairmont’s Philadelphia 


operation in 1942 


He went into sales work 


Mir. McKeon also began his Fairmont career as a 
clerk—in 1915. He advanced through positions of office 
manager, sales manage! and assistant branch manager at 


Boston before his appointment as controller. 


The changes became effective September 1. 
7 


WHISTLCLEAN EXPANDS SALES OPERATIONS 
The Whistlclean Corporation, New York, N. Y.. man 


ufacturers of “Whistlclean” industrial cleaners, detergents, 
disinfectants and insecticides, is extending its sales opera 
tions to include the Carolinas, Maryland and Washington, 
D. C. New salesmen named by J. A. Lichterman, Whistl 
clean’s general manager, to serve these territories are 
William B. Pitman of Charlotte, N. C. and Cornelius |] 
Clarke, Glen Burnie, Md. Mr. Pitman will represent 
Whistlelean in the Carolinas, Mr. Clarke in Marvland and 
Washington, D. C. 


@ 
BORDEN SPONSORS TV SHOW 


The Borden Company will back its entire line of 
food and dairy products with an aggressive selling cam 
paign on “Treasury Men in Action,” popular documentary 
television program, in 31 markets starting Thursday, Octo 
ber 1. At the same time, Borden’s plans to increase its 
NBC-TV outlets to permit the program to reach 51 mar 


keting areas as station clearances are made available. 


lreasury Men” has been sponsored by Borden's In 
stant Coffee since its origin in the spring of 1951. For the 
past several months, Borden’s Starlac nonfat dry milk has 


heen a co-sponsor of the popular presentation. 


The program now becomes an “all-Borden” presenta 
tion with the company’s food and dairy divisions, including 
fluid milk and ice cream, food products, and cheese, 
sharing commercial time during the weekly presentation 
in the areas in which they have markets. In certain areas 
the program will be sponsored only by the divisions which 


fill consumer needs in those particular regions. 


“Treasury Men,” which is seen weekly, won the 1952 
Sylvania Television Award as the best documentary drama 
on the air. The live presentation originates in New York 


City each Thursday evening. 
o 


BRITISH SEE MARKET FOR FRESH CANNED MILK 


\ growing use of fresh canned milk is visualized in 
Great Britain where considerable work has been done 
Oh an experimental basis aS well as some commercial 
production. One British dairy is already exporting fresh 


canned milk and is supplying this to a number of passenger 


liners. Advantage of canning is that the milk can be 


handled immediately after milking, on the farm, thus elim 


inating the two to three days involved in transit from the 


production point to the processing point. On-the-spot 
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CLEAN 
FAST 
FILLING 


> - 


Uv 


FILLS 5, 8 AND 10 GALLON CANS WITH 6'2” 
OR 714" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DiS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE —- RUGGED — EASY TO CLEAN AND 


OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 
Winter Street and Wabash Railroad 


Fort Wayne, Ind. 


ESTABLISHED 1906 
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ANOTHER 
KLENZADE “FIRST” 


HOW CHELATION 
SEQUESTERS 
WATER MINERALS 





THE NEW MIRACLE CLEANING TECHNIQUE 





0: SYSTEM OF CLEANING 


With new methods and new materials Klenzade brings 
you an entirely new concept of cleaning high temperature 
equipment. Now you can be certain of physical, chemical, 
and bacteriological cleanliness without corrosion or injury 
to metal surfaces. 

Klenzade O-R System begins with O-R Organic Acid for 
milkstone, lime, and soil dissolution. This is followed by 
Klenzade O-R Alkaline Cleaner .. . 


sort of chemical miracle takes place. Not only are soil 


and immediately a 


and baked-on deposits completely removed, but ''chela- 
tion" activity sequesters water-borne minerals and pre- 
vents them from precipitating onto the cleaned surfaces. 
No flocking, streaking, or film. 

Save Time, Labor, Steam, Water, Materials 
No plant manager should be without these new revolu- 
tionary Klenzade O-R facts . . . one of the biggest history- 
making developments in sanitation techniques. And the 
harder your water supply, the more you'll appreciate this 
cost-cutting advance. 

THERE'S A KLENZADE MAN NEAR YOU 
ye ACID e 


oO P 
for HTST Pasteurizers and Evaporators © Scugle 
° 
. Cycle 
% Cleaning « 
KLENZADE PRODUCTS, INC. ~ 7s 
: z 


BELOIT, WISCONSIN 


Write for New Cleaning Instructions Ay 


<4 
Rsa™ 


‘in —e ¢ + 
Branch Offices and Warehouses in Principal Cities 
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canning is essential to the success of the system; it is 
claimed that the milk stays fresh indefinitely once sterilized 
and sealed on the farm. 

The Tin Research Institute has cooperated in this 
work, which is regarded as having very important 1 


cussions 


per 
Special importance is attached to th 
potential use of the system in the U. S. A 


abroad. 
. with the suc 
cess of canned beer as an index to the potential market 
for fresh canned milk. 


British consumers are normally too near their sources 
of supply to make canned milk a material for widespread 
general usage, although any number of specialized use: 
already visualized. 


are 
a 


APPLES TEAMED WITH COTTAGE CHEESE 
IN NEW SALAD 
King Apple—one of 


vanced to enhanced stature 


America’s famed fruits—is ad 
as a component of foods in 
a plan developed by George P. Gundlach, presented to 


the nation’s apple industry in Chicago. 


The apple, containing diversified nutritional values, is 


to be presented with cottage cheese. Decorative use of 
the apple involves the choice of emploving large sections 
of apple peeled, or unpeeled; halved, quartered or diced 


cooked or baked, Ol 


sistency, 


just natural in solid or puree con 
as flavor ingredient for new developments in 


salads, delicacies, desserts or refreshments. 


Gundlach reports development of a formula involving 
an “anti-oxidant” process maintaining the apple’s natural 
color and retarding “browning” when the apple is exposed 
to air. 


One of the novel Gundlach developed delicacies will 
be a “Mamie Eisenhower Salad,” with portions of appk 
shredded like the bangs of a woman’s hair-do 


VENDING MACHINES SEEN AS ECONOMIC 
METHOD OF DISTRIBUTION 


“The vending machine is today’s efficient and eco 
nomic method for the distribution of small-profit items 
releasing sales people to do jobs which call tor Se lling, 
according to National Automatic Merchandising Associa 
Aaron Goldman of Washington, D. C., at 


the 18th annual convention opening session at the Conrad 


tion President 


Hilton Hotel recently. 
“Millions of workers have come. to rely on thes 
silent salesmen’ for between-meal refreshment,” he added 


citing the rapid growth in automatic merchandising it 


recent years, particularly in industrial plants 


And the industry challeng 


ing changes, too, says I. H. Houston of Stamford, Conn 
first vice-president of the Association. 


is confronted with some 


A welcome change is 
that of the increasingly favorable attitude of management 
toward vending, but certain problems, according to Hous 


ton, must be solved in ordei of the 


to insure continuance 
rapid growth the industry has enjoyed. Among them are 
the accelerated obsolescence of equipment created by engi 
neering progress; stricter enforcement of safety and sanita 


tion regulations; the steady contraction of profit margins 


American Milk Review 
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it is due to a combination of inflation, excessive commissions 
ilized | and an inflexible price structure; equipment to meet the 


demand for “automatic” catering and automatic soda 






1 this fountains. 

eper Earl D. Triplett, Manager of Food Services, Ford 

» the Motor Co., pointed out that automatic merchandising is GRAPEFRUIT ite (ad 

> suc if vital significance to industry. In his Sunday morning 

rarket address, “What Automatic Merchandising Means to Indus Rae WHR PURE CEACKTEE oct 
trial Management,” Mr. Triplett said, “It helps to improve A D 

a morale; increase efficiency; improve quality; reduce ab ; eget 
senteeism; improve employer-employee relations; reduce WMixer 

snp cost of food services: and provide better quality food at 


minimum. prices.” 


SE | NEW DAIRY COUNCIL UNITS BRING 
TOTAL TO 75 


From Florida Tree - ripened 


[wo new local Dairy Council nutrition education pro 


Pied grams have been established, according to an announce grapefruit 
It ment by the National Dairy Council. The new Affiliated 
asin: Dairy Council units are: The Dairy Council of Scranton 

Wilkes-Barre Area (Pa.); and The Dairy Council of North Be the first in your territory with this new year 
les, 18 eastern Alabama. This brings the total of U. S. markets ‘round money maker. Big profits, Excellent “door 
" of being served by Dairy Council work to 75. opener,” making sales that will repeat every day. 
nr The Dairy Council of Scranton—Wilkes-Barre Area Vigorous advertising support and effective sales 
ice ; ' 
ae opened its doors on August 24. President is Louis J. promotion for dealers. You make extra money 
CO P ° . r. 
ma “ Purvin, Purvin Dairy of Wilkes-Barre. because 


Other officers are: Vice-President, Kenneth Rice, 
Orchard Farm Dairy of Dallas; and Secretary-Treasurer, 
ving 


George H. Mirtz, Burschel Dairy Co., Scranton. Other dad 99 
atural Board members are: Sherman Harter, Trucksville Dairy, 
posed Trucksville; Robert Justin, Woodlawn Farm Dairy Co 
Scranton; Ludwig Lund, Producer, Louden Hill Farms, 
s will South Montrose; Joseph Carpenter, Producer, Waverly; 
apple William Regan, Dairymen’s League, Scranton. 
The Dairy Council of Northeastern Alabama opened GRAPE FRU iT 
August 17 according to its President E. L. Turner, of 


Turner Dairies, Inc., Anniston, Ala. 


It will serve the cities of Anniston and Gadsden, Ri KEY 
Alabama. 


MIC 





1 eco Other Board officers and members of the new Ala 

items. bama units are: Vice-President, J. Mack Whorton, Pro 

lling,” ducer, Attalla; Secretary-Treasurer, H. E. Johnson, Tro-Fe . , 
ssocia Dairy, Gadsden; A. S. Mathews, Jr., County Agent, Annis @ Is just sweet enough for a refreshing 
C.. at ton; N. O. Pilgreen, Aderhold Dairies. Anniston: W. T. BREAKFAST BEVERAGE or to drink at 
‘onrad Ponder, Producer, Wellington; J. H. Kemp, Producer, anytime. 


Oxford; C. L. Sanderson, County Agent, Gadsden; P. T 


@ Is just tart enough as a PERFECT 
Hill, Producer, Gadsden: Robert Rentschler, Calhoun | 9 





these County Creamery, Anniston; Frank O. Stephens, Etowah ees 
dded Co-op., Gadsden; and Carl McClain, McClain’s Dairy, @ Is chock full of vitamin “C.” 
“= \ttalla. 
Chosen as Executive Director of the Dairy Council @ Is extra special for children. 
lleng | of Northeastern Alabama, Miss Elaine Goodwyn is a grad 
Jonn uate of Alabama College. She has worked with the 
nge is Farmer's Home Administration, and with the Farm Security Wire, Phone or Write for 
ement Administration. Complete Details and Samples 
Hous Miss Beatrice Wanta was selected as Executive Direc . ee 
of th tor of the Dairy Council of Scranton—Wilkes-Barre. She Dairy Division 
m are graduated from Mount Mary College, Milwaukee, Wis., UNITED EXTRACT LABORATORIES 
engl with a B.S. in Home Economics, Dietetics major. She has INC. 
anita been associated with the Veterans Administration Hospi 1521 W. WALTON STREET, CHICAGO 272, ILLINOIS 
argins tals in Brooklyn, N. Y., and at Hines, Illinois. ———— ee 
>View October, 1953 85 
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LIKE A KANGAROO — A’REDDY DIVER 
Sales of Darigold DARI-LAC dry milk solids and I 
SALES SUPERVISORS DARI powdered buttermilk, products of Consolidated chase | 
Dairy Products Co., Inc. of Seattle, have jumped nost of Chi 
WANTED 60% since the company adopted a new inner pouch and solution 
shortened trade names. The two changes occurred nul tr 
Highly rated, long established Manu- taneously. Chairn 
facturer with Division Offices from Because both powdered milk and buttermilk ar: ae 
Boston to Los Angeles has entered Bulk moisture-absorbent, they are now first sealed in a Metalam Dive rs 
Milk Dispenser Field. pouch, a laminated combination of aluminum, polyethy Cate. | 
Men with successful field records of lene and paper. The Metalam pouch protects the milk lulu. I 
sale of refrigerated milk dispensers from moisture in the air. This pouch is then placed insid 
should send complete personal history, a chipboard carton. The outer carton for the dry milk is | ! 
past earnings and type of supervisory printed Wn red and blue ona vellow background, while the | facturt 
sales position desired at once. buttermilk carton has a white background. Both cartons — 
Manufacturer has liberal vacation, give complete mixing directions and recipe suggestions faciliti 
medical and hospitalization, employee 
benefits, profit sharing plans along with Originally sold under the name “Darigold Nonfat 
top salary and commission arrange- Dry Milk Solids,” the name of the powdered milk was VER 
ment. Turnover of present specialty changed to include the name “DARI-LAC.” DARI-LAC 
salesmen over 18-year period has been is being used as the shortened trade name and is empha- ( 
very low. Almost all Division Managers sized on the package to simplify brand identification of ole 
started in basic jobs. However, rapid the G 
expansion of company requires em- “DARI Powdered Buttermilk is a new item on the of W 
ployment of several additional men with market but has already met with the most unusual suc durin 
solid records in Milk Dispenser Field. cess,” according to J. Marchant, General Manager of Sales Faste 
If you have the record, show us and of Consolidated Dairy Products Co.. Ine. chuse 
we will show you that we have the 
opportunity. a 
' displ: 
Write Box 172 
See er eee DAIRY QUEEN CELEBRATES 13TH BIRTHDAY on 








Owners and operators of some 2500 Dairy Queen 


aoe prouc¢ 
frozen dessert stores scattered through the United States 


the 1 





celebrated the 13th anniversary of the opening of the 


Clean Pipes Faster with first of these now familiar drive-in roadside dessert stands ry 


this summer. 


quali 
ok POWER BRUSHES Since the first store in Moline, [linois hung out the re-de 
-” 


now familiar sign, the “Cone with the Curl on Top,” busi cause 








ness has jumped from an annual $60,000 to an estimated of d 
$60,000,000 for 1953. stren 
E More than 165,000,000 pounds of whole milk will 
have been processed into the “soft” ice milk form that is leet 
Dairy Queen mix by the time 1954 rolls around, with on | 
. ‘ farmer-producers of milk receiving a substantial portion of fash: 
An improved durable, light weight aluminum core . - P he 
. ; a ‘stimated $60,000,000 \ the 
brush for cleaning pipes, fittings or heater and estimated $60,000, in annual sales for their dair 
cooler tubes. products. soe 
* Made of top quality bristle and wire mix- s old 


ture including black or white nylon to 
your specifications. 


. ; SMITH-LEE PURCHASES MILWAUKEE PAPER Fart 
* Light aluminum core means savings in ; 
shipping costs. COMPANY Jude 


. mot 
' ae M. C. Strickland, President of Smith-Lee Co., Inc tt 
* Brush is reversible and equipped with has announced the purchase of the Milwaukee Lace Paper 

brass coupling. Company, one of the largest manufacturers of paper nap 
* Available in 1!.” and 2” diameters with kins, mats, portion cups, ete 


or without protective rubber bumper. 


. j; Mr. Strickland stated that it was the plan of the 
A trial will convince you of the superior quality of 














E-Mac Power Brushes. Satisfaction guaranteed with Smith-Lee Company to continue the operation in Mil 
every brush. waukee, which is employing approximately 200 people at 

present. Eventually, in the future expansion of the Smith se} 

ok DAIRY BRUSH rol o Tr tom Lee Company in Oneida, machinery will also be installed 25 

-~ READING © PENNSYLVANIA in Oneida to manufacture these same products for dis ani 
tribution to the market in New England and along the 

eastern seaboard, including Metropolitan New York it 

86 American Milk Review Or 
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DIVERSEY PURCHASES CHEMICAL COMPANY 


The Diversey Corporation has announced the pur 
chase of the Selcon Engineering and Chemical Company 
of Chippewa Falls, Wisconsin, manufacturers of automatic 


solution controls and sanitation chemicals. 


W. Kochs, Diverse, 


Chairman, said it was an important step in the expansion 


In announcing the purchase, H. 
plans of the company. In addition to its Chicago plants 
Diversev now has factories in Newark, New Jersey; South 
Gate. California: Port Credit, Ontario, Canada; and Hono 


lulu, Hawaii. 


The Selcon purchase will provide additional manu 


facturing facilities for Diversey’s complete line of elec 


tronic solution controls plus added chemical production 


facilities to meet increasing demands. 


* 
VERMONT BOOSTS CHEESE AT EXPOSITION 


Governor Lee Emerson of Vermont accepted a gift 
of old-fashioned Cheddar Cheese made in Vermont from 
the Green Mountain State’s Dairy Queen, Marcia A. Stone 
of Williamsville, The 
during a brief ceremony in the Vermont Building at the 
States West Springfield, Massa 
chusetts, on September 21. 


Vermont presentation was made 


Eastern Exposition, at 

Fons of the high quality Vermont product were on 
display and sold at the exhibition of the Vermont Depart 
ment of Agriculture. 

“Last 
proud of the tremendous impact made on the people of 
the Vermont Cheddar Cheese 
It served to remind the consumers of the region 


year,” Governor Emerson stated, “we were 
the northeastern states by 
display. 
of the vital part played by Vermont in providing high 
quality milk and dairy products. We are proud of the 
State be 


cause it helps to balance the consumption and production 


re-development of the cheese industry in the 
of dairy products and _ therefore helps to stabilize and 


strengthen our economy 


The Vermont cheese display, which measured 24 
feet in length, featured the high quality milk produced 
the old 


fashioned country store method of cheese marketing, and 


on Vermont farms which is made into cheese, 
the modern packaging and marketing methods emploved 
todav. The theme of the exhibit was: “Yesterday's fine 
convenient form 


old flavor in today’s 


The exhibit was designed and prepared by United 
Farmers of New England in cooperation with Stanlev G 
Agriculture for the State of Ver 


Last vear ten thousand pounds of cheddar cheese 


Judd, Commissioner of 
mont 


were sold during Exposition Week 
e 


FLOUR COMPANY SHOWS WAY TO 
45c BUTTER 


half the 


a pound of butter for 


Housewives in than nation during 


WW ill he 


25 cents less as the 


more 
September able to buy 


result of a new promotion, it) was 


announced recently. 


The millers of Robin Hood Flour, teaming together 


with the dairv farmers’ own advertising-research organiza 


October, 1953 
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TOLEDO 


"MILK RECEIVING SCALES 


one of a great new line 
of TOLEDO INDUSTRIAL SCALES 


Proudly ... Toledo presents this new Milk Receiving Scale 
designed for modern dairies . . . one of the great new line of 
Toledos for industry! 44 new features added to the traditional 
accuracy and dependability of Toledo Scales include new 
double pendulum mechanism with one-piece sectors . . . dial 
can be installed to face any of eight directions ... new clean- 
line styling with durable, corrosion-resistant finish. 

You can handle milk receiving with speed and accuracy in 
heavy-duty service with this new Toledo self-contained Scale, 
model 2631. Designed to accommodate a wide variety of 
weigh can sizes ... supporting legs can be raised or lowered 


between 3’ and 5’... extra width can be obtained for weigh 


”” 


cans up to 61” wide by extending legs along two parallel 
pipes. Weighing mechanism care- 

fully protected from moisture and 
steam. Dial head protected by oil seal 
and rubber gaskets and contains heat- 


ing unit which checks moisture con- mf 
densation within dial housing. Write 7 : 
4 


for bulletin 2001. Toledo Scale Com- 


pany, Toledo 1, Ohio. t ‘ Td 
VERSATILE—adaptable a ae 
for wide or narrow tanks! 


TOLEDO 


HEADQUARTERS FOR SCALES 
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the CASE for 


REFRIGERATION : 





Whenever milk is under refrigeration, United Cases save money. 
Open wire construction permits rapid cooling with better tem- 
perature control. For dairies turning to refrigeration from plant 
to consumer, impressive savings can be made. 


COOLING TIME CUT 
Savings begin in the cooling room where 10% to 20% can be 
cut from cooling time. Milk held over night in open wire 
cases averages 2°to 6°cooler by morning as compared to solid 
sided cases. Why spend up to !4, of your time cooling the case 
instead of the milk. 


TRUCK REFRIGERATION 


Carry these savings to your refrigerated trucks. The milk and 
case start out cooler and reduce the load on your truck system. 
United Cases are delivering milk at the required temperature in 
refrigerated trucks as far as 200 miles from the bottling point. 
These companies capitalize on refrigerated delivery by using the 
case that’s built for the job. 


GET THESE ADVANTAGES 


Lower refrigeration costs, low initial case cost, fewer replace- 


ments (as low as 10% per year), better sanitation. 


UNITED STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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the American Association 


distributors, are 


tion, Dairy and leading butter 
offering coupons worth 25 cents toward 


the purchase of a pound of butter. 


According to a survey made in several of the major 


areas where the coupons will be available, the price of top 
grade butter with a coupon will range from 45 to 54 cents 
er pound. 


States where the coupons will be 
Florida, Georgia, Illinois. 
Kentucky, Maine, Maryland, Michigan, 
sissippi, Missouri, Nebraska, New Hampshire 
North ¢ Ohio, South 
Dakota, Tennessee. Virginia, 
and Wisconsin. 


available are: Ala- 
Kansas, 
Minnesota, Mis 
> New York. 
South 
Virginia 


bama, Indiana, Iowa, 


Carolina, 


West 


arolina, Pennsylvania, 


Vermont, 


MINNEAPOLIS FIRM HAS SUCCESSFUL 
TV PROGRAM 

Norris Creameries of Minneapolis, one of the 

Northwest, 


program is a 


oldest 
creameries in the into television with 
both feet. The 
KSTP-TV, powerful National Broadcasting station in the 


Twin Cities. 


has gone 


30-minute telecast over 


Formerly a radio program with a four-yeai 
North Dakota, the new T\ 


incorporates all appeals for children 


success story in Fargo, show 


called “ 
of all ages. 


Junior Auction” 


NORRIS” 
JUNIOR 
AUCTION 





The Mike Fadell Agency of Minneapolis created a 
half-hour format which goes something like this: 
“Norris Bidder’s Box” 
are selected and placed on the 
tioned off by the 


local personality well known to children. 


children 


are seated in a in the studio. Prizes 


“auction block” and auc 


auctioneer Jimmy Valentine, a favorite 


The youngsters bid on the prizes one at a time, with 
as many as six and seven prizes being auctioned off each 
week, and the prizes go to the highest bidders. To tak 


care of the voungsters who are shut-in due to sickness 


of some sort or another, a special “shut-in prize” is auc 
tioned off each week with the 
The “gimmick” 
and tabs of all the 


used for bidding. 


bidding being handled by 
mail only. is that in place of money the 


tops Norris Creameries products are 


The premier show got off to a flying start Saturday 
September 5, with each and 


addition to the 


prizes for everv yvoungstet! 


that participated, in prizes that wer 


auctioned. 


American Milk Review 
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NEW OFFICERS OF W. VA. ASSOCIATION 


Newly elected officers of the West Virginia Dairy Products 
Association for 1953-54. 





L. to R.—Treasurer, Hugh Gall, Greenbrier Dairy Products, Lewis- 
burg; President ,Henry M. Sloman, Valley Bell Dairy, Charleston; 
Vice-President, Robert Crawford, Guyan Creamery, Huntington; 
Secretary, Sam J. Weese, West Virginia University, Morgantown. 





the Norris delivery 


All Norris Creameries drivers are behind the program 


and are wearing badges calling attention to the show. To 


further promote the show, signs are being displayed on 


trucks and in grocery stores. From 


all the latest reports. interest is running high with ques 


tions mounting daily 


YOU CAN SAY THAT AGAIN 


Dairying is big business with the 
$3 


Business Week magazine survey, “Dairy Executives.” Their 


total annual gross 


sales of dairies exceeding billion, according to a 
current annual expenditures for new plants and equipment 


exceed $39 million. 

Business Week magazine’s survey shows that the an 
nual gross sales volume of 167 dairies exceeds $1 billion; 
202 total of 527 


average of 2.6 plants per company. 


dairies operate a dairy plants, or an 


The survey also shows that annual expenditures for 


major items and services exceed $12 million. In_ their 
response to the question, “What are your company’s annual 
expenditures for items or services such as these?”, the 
presidents of dairies indicated that they represent an 


important market for many advertisers of goods and ser- 
vices with an annual expenditure of $5,001,664 for gaso- 
line; $3,316,912 for insurance premiums; $1,362,393 for 
truck tires and tubes; $1,323,980 for cleaning compounds; 
$886,803 for stationerv: $468,969 for uniforms: and $441, 
146 for lubricating oils and greases. 


Dairies also are a big 


market for capital equipment items. 


rhe interests of presidents of large dairies encompass 
t broad range of business activity. Nineteen per cent own 
or are active in the management of other businesses. These 


interests include active participation in the management of 


banks, manufacturing companies, retail stores, wholesale 


establishments, farms, transportation companies. Fifty-nine 
per cent are active in community or charitable organiza- 


tions. 


Copies of this report may be obtained from Herman 
C. Sturm, Business Week Magazine, 330 West 42nd St.. 


New York 36, N. ¥ 


October, 1953 





M SPRAY =. 
USP. UNITED STATES PHARMACEUTICAL STANDARDS — 


SANITARY —PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like HAYNES-SPRAY 
should be used fo lub nicate 
SANITARY VALVES 
HOMOGENIZER PISTONS RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily 


THOD OF LUBRICATION CONFORMS WITH 
\ INANCE AN RECOMMENT 
— ' 
, UDLIL Hn OLAVIUE 
4 : ) 

*. The Haynes-Spray eliminates the danger of con 
ar ‘ tamination which is possible by old fashioned 
FH lubricating methods. Spreading lubricants by the 
gee ie use of the finger method may entirely destroy 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
799 Woodland Avenue - Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


CHUMLEAS 


theese rangulatar 


THE WAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 


BRINGS OUT THE 
NATURAL FLAVOR IN YOUR 
COTTAGE CHEESE 








GIVES YOU EXTRA YIELD 
MAKES FIRM, RICH CURDS 


ECONOMICAL AND 
EASY TO USE 


tineen eed 


AMPLE ON REQUEST 
CHUMLEA’S LABORATORIES + LEBANON, IND. 
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director of the First National Bank in om 


Palm Beach from 1927 to 1931. From the Me« 
H. W., SELBY, LED UNITED 1928 to 1932 he was vice-chairm of se 
the Okeechobee Flood Control Board tionally 
in which undertaking he was associ ested in 
FARMERS OF NEW ENGLAND ated with Former President Herbert studied 
Hoover. He served as president of the tions of 
Funeral services for Howard W. from Dickinson College at Carlisle, Walker-Gordon Laboratories of New the you 
Selby of West Newton, Massachu Pennsylvania, in 1913 and attended England, Inec., as a director of thy nation s 
setts. General Manager of United Princeton Theological Seminarv from National Milk Producers Federation — = 
Farmers of New England, and chair 1916 to 1917. He was married to the and trustee of the American Institute in the 
man of the Executive Committee of former Ethel Wage on January 1, of Cooperation. Since 1947 he had In ad 
Boston University Board of Trustees, 1916. served as president of the Eastern survive 
were held on August 27, at the New Long interested in farmers’ coopera States exposition. Selby 
tonville, Massachusetts, Methodist tives and agricultural marketing, he Interested in education and health Dr. John 
Church was secretary-treasurer of the Selby he was chairman of the Executive and eig 
Active pallbearers, business associ Produce Company of Philadelphia Committee of the Board of Trustees of 
ates in United Farmers of New Eng from 1913 to 1917, and president of Boston University, a trustee of his 
land, were: Stanley W. Beal, Scott J. the Vegetable Growers’ Association of Alma Mater, Dickinson College, and DETR 
Bowlby, William T. Dick, Eugene G. America from 1916 to 1919. He was a trustee and Executive Committee Al 
Hanifan, Gordon S. Hughes, Nelson the first general manager and instru member of the New England Deacon 
A. Marineau, Stanley F. Maxwell, Al mental in the development of the East ess Hospital. The : 
ford S. Peckham, Fred S. Raymond ern States Farmers’ Exchange from Mr. Selbv was a member of Rotar\ troit Di 
and E. Parker Ryan. 1917 to 1925. In 1921 and again in Latnenahlomal with honorary member: posed o 
Mr. Selby, who had been general 1931, he studied cooperatives in Den ship in Newton Rotary Club. Active Earl We 
manager of United Farmers since July mark in the affairs of the community he was William 
1, 1934, died on August 24, from a From 1925 to 1934 he was the treas a director of the New England Coun nounces 
heart attack while returning to the urer of the Alfred H. Wagg Organiza cil, a member of the Chamber of Com a forme 
United Farmers’ office in Boston in tion, Inc.. of West Palm Beach. Flor- merce, formerly president of the Exec $150.00 
the early evening ida, and president of the Central utives Club of Boston, and a director determit 
He was born in Philadelphia on Farmers Trust Company, from 1926 of the Newton Savings Bank. College 
March 28, 1891. He was graduated to 1931, of West Palm Beach, and a Religion was one of the principal 





fe] 


Emphasize Regular Clipping 


for the production of clean milk 





























. \TE \ EWAR] for an uninterrupted 
ELECTRIC | carton line 
CLI PMASTER ; @ Dimensionally accu- 
4 Powerful rate. Has proper tem- 
Here’s what o — per and excellent finish 
side the ' 
authorities say: heeniiie coatings. 
National Dairies— "Clipping udders 
and flanks is the first step in clean milk production.” | @ Available in 21 and 
— a por ‘Clipping saves time when preparing 23 gauges with tinned, DO 
udders for milking. cea te OR ITED 
Oregon State College—"‘Dirty cows will mean dirty milk. || g quore 
Keep the hair clipped short on the udder, legs and flanks Tae i finishes. Meets every TO 
at all times | ~ specification. EMI 
Leading Health authorities say:“‘A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy WRITE FOR COMPLETE INFORMATION AM 
products.”’ Clipping reduces sediment, lowers bacteria, av oids 14,( 
contamination and helps in the control of lice, ticks, etc. TO 
which greatly affect milk production. Encourage this good Manufactured by 
dairy management practice. Write for free educational helps ADS 
available to dairy companies interested in promoting the WILSON STEEL & WIRE COMPANY RAT 
practice of clipping among their patrons. 
4848 S. WESTERN AVENUE CHICAGO 9, ILLINOIS 
linbeam CORPORATION (formerly Chicago Flexible Shaft Co.) 
Dept. 122 — 5600 West Roosevelt Road, Chicago 50, Illinois 
90 American Milk Review Octobe, 
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and 
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view 


concerns of his life. As a member ot 
the Methodist Church, he 


many capacities both locally and na 


served in 


tionally as a layman and being inter- 
ested in the work of the ministry had 
studied for and received the ordina 
tions of Deacon and Elder. He was 
the voungest delegate to the denomi 
nation’s international General Confe1 
ence in 1920, and served as a delegate 


in the vears 1924, 1948 and 1952. 


In addition to his wife, Mr. Selby is 
survived by two Howard W. 
Selbv. Jr.. of Tueson, Arizona, and 
Dr. John H. Selby of Lubbock, Texas, 


grandchildren. 


SONS: 


and eight 
2 


DETROIT DAIRY TECH GROUP 
AWARDS SCHOLARSHIP 


The scholarship committee of De 
troit Dairy Society com 
posed of William Peters, Russ Many, 
Earl Weaver, P. S. Lucas, G. Briggs, 
William Kellogg and Hal Foster, an 


nounces the award to R. A. Keppeler, 


Technology 


a former member of the society, of a 
$150.00 check as a boost in his recent 
determination to enter Michigan State 


College for the four-year course. 





Mr. Keppeler was presented with 


this check at his barracks home on the 


campus by P. S. Lucas, Secretary 


Treasurer of the association. 


Mr. Keppeler had taken a 
course in dairy manufacturing several 
vears ago at Michigan State College 
take the 
Accordingly, he left the em 
ploy of the Detroit plant of Fairmont 


short 


and decided to four-vear 


course. 


Foods last September and moved to 
East Lansing. Mr. Keppeler had been 
very prominent in the Detroit Dairy 


Technology Society. 





ADS BRING RESULTS! 
RATES AND CURRENT ADS. 








® WANT TO BUY OR 
SELL BUSINESS 
OR EQUIPMENT? 


® NEED A JOB? 


® WANT ADS ARE 
PROFITABLE... 
INEXPENSIVE 


AMR CLASSIFIED ADS ARE READ BY OVER 
14,000 DAIRYMEN. WHY MISS YOUR CHANCE 
TO CASH IN? THE COST IS LOW . 
REFER TO PAGE 108 FOR 


(even at 200 


odorless 


NATIONALLY 


DO YOU HAVE UNUSED MACHINERY OR OTHER "=O Eels oe 
ITEMS IN YOUR PLANT . . . SOMETHING NEEDS Sonitary a: Sonitery . Positive 
Vv oe s ction 
TO BE REPLACED . ..DO YOU WANT TO CHANGE “ vn a “3 00 tore me 
. for 12 ° or 
EMPLOYMENT ee ae } tg 4 ox. tubes 


. . DETAILED 








October, 1953 


YIM 


WATER WASHING WILL RUIN YOUR ENTIRE 
SYSTEM UNLESS IT I’ LUBRICANT-PROTECTED 


Use the “lubricant in the tube" that clings to metal 
F). It covers easily, completely—gives 
you greater protection. And, it's pure, practically 
free from coliform bacteria . . . con- 
tains no animal or vegetable fots or fillers. Milk 
quality remains high, becouse the lubricant in the 
orange tube stays bacteria and dust-free. 


USED FOR LUBRICATING: 


F.0.B. COLUMBUS 


OIL COMPANY 


3754 E. Livingston Ave. 
Columbus, Ohio 


DAIRY SCIENTIST RETIRES 
Dr. H. A. Trebler, Director of Engi 
neering Research and Development of 
National Dairy Research Laboratories, 
Inc. in Oakdale, Island, New 
York, was retirement as of 


August |, 


Long 
granted 
1953, as he wished to re 
turn to Baltimore, Maryland, in order 
to be closer to his various interests in 
that city. 


devote a portion of his time to con 


Dr. Trebler is planning to 


sulting work in dairy engineering 


Dr. Trebler received his education 
worked 
for some time in France, came to this 
1924, and has been with 
the research laboratories of National 
1930 He has a 


number of papers and patents to his 


in Norway and Switzerland, 


country im 


Dairy since large 


credit and has been active in many 
fields of dairy engineering. As a mem 
ber of the Plant Committee of the 
Milk Foundation, he con 
tributed a great deal to the Plant 
Manual issued by that Committee. As 
Chairman of the Sanitation Engineers 


Industry 


Committee of the Pennsylvania Asso 


ciation of Milk Dealers, he was largely 
responsible for the issuance of “Dairy 
Guide 


Waste-Saving and Treatment 


for Milk Plant Operators,” which has 
received very wide distribution 




















Packaged by 


the Authority of the Famous Lubricants, Inc. 
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W. B. McKINNEY 


William B. McKinney—National 
Dairy Council 


William B. McKinney 
the staff of the National Dairy Coun 
cil as Eastern Regional Representative. 
NDC’s 
11 West 42nd 
b, N.. Y. 


has joined 


His headquarters will be at 
Eastern Regional Office, 
t.,. New York, 3e 


As Eastern Regional Representative 
for NDC, Mr. McKinney 
sponsibility for liaison work with dairy 


assumes re 


industry and organizations 


and dairy departments of colleges and 


producer 


stretch- 
ing from Maine to Delaware. He will 
also give time to aiding the programs 
of fifteen affiliated Dairy Council units 
in the Northeastern area and the spe 
cial NDC program being conducted 
in New York Citv with funds made 
available by the New York State Milk 
for Health organization. 


Mr. McKinney joined NDC 
resigned his former position with G. P. 
Gundlach & Co. 


universities in eleven. states, 


having 


Jack S. Lee and Frederick O. 
Horne—Continental Can Co. 
Jack S. Lee has been named _ Dis- 
Manager of 
Can Company’s paper container sales 
office and Frederick O 
Horne has District 


company’s 


trict Sales Continental 


in Cleveland, 
been appointed 
Sales Manager of the 
Southwest district 


paper container 


FREDERICK O. HORNE 


JACK S. LEE 


Dallas 


Schmock, manager of sales, 


sales office at according to 
Carlton L. 
Central Paper Container Division. 
Mr. Lee joined Continental in 1945 
Cleveland office 


and, prior to his present appointment. 


as a salesman in the 


was District Sales Manager at the 
Kansas City paper container sales 
office. 

Mr. Horne came to Continental in 


1947. Prior to his current assignment, 
he was a salesman in the Los Angeles 


sales office. 


Daniel Caust—tily-Tulip Cup Corp. 

The appointment of Daniel Caust 
as Sales Promotion Manager of Lily 
Tulip Cup Corporation has been an 
nounced by Dan Mahony, Director of 
Sales Development 


Formerly an account executive with 
N. Kahn Company, 


Caust is also instructing eve 


George advertis 
ing, Mr. 


ning classes in marketing and adver 


tising at Pace College, New York 


F. H. Wrede—tThe Heil Co. 

F. H. Wrede, Washington, D. ¢ 
District Manager of The Heil Co.. 
has announced the appointment of 
Frank Doherty as Sales Representative 
for the Washington District. He will 
take care of embassy accounts and act 
as coordinator for the Heil Export De 
partment. The Heil Washington office 
is at 15th and New York Ave., N.W. 
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FIG. NO. 119-1AP 


WRITE for information or complete catalog 
on all Sani-Matic Washers and washing aids. 


easier, 


DANIEL CAUST 


me Schlueter co 


D. R. MACKENROTH 


D. R. Mackenroth—Lawson Milk Co. 


Richard J. Lawson, President of the 
Lawson Milk announced 
that D. R. Mackenroth has resigned 


as General Manager of the company 


Company, 


Mr. Mackenroth has established of 
First National 


serve businesses in this area as a busi 


fices in the Tower to 
ness consultant on sales, merchandising 
and other management problems in 
the fields where he has had wide 


experience. 

SHARPLES APPOINTS SOUTHERN 
REPRESENTATIVE 

Philadel 


appointment of 


Che Sharples Corporation, 
phia, announces the 
Walter C. Davis. 
the company in the south. Mr. 


Atlanta, to represent 
Davis 
was for over ten years associated with 
The Sharples Corporation as Process 
and Development Engineer. His At 
lanta address is 2831 Lenox Rd., N. E 


G. H. McVean—American Can Co. 


H. McVean, manager of sales for 
American Can Company’s Canadian 
elected to the 


newly-created position of Vice-Presi 


Division, has been 
dent in Charge of Operations in Can 
ada, it was announced by William C 
Stolk, president. He succeeds Gordon 
Mann, who retired as general manage! 


f the ¢ 


lanadian Division. 


Sani - Matic SANITARY PIPE WASHER 


THE BEST BUY ON THE MARKET 
FOR THE MONEY! 


Depend on Sani-Matic for 
equipment that is built to do the job faster, 
and with a much 
life — equipment 


the washing 


longer service 


that earns for you. 





(arma 


DESIGNERS AND MANUFACTURERS 
if WASHING AND L 


EQUIPMENT FOR THE DAIRY INDUSTRY ] 








JANESVILLE, WISCONSIN 
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George Pryor—Cherry-Burrell Kenneth Mason—American primarily for their leadership in and 
Corp. Seal-Kap Corp. knowledge of the food industry. Dr. 
Cherry-Burrell Corporation an Kenneth Mason has been appointed Clark, a leader in research on food 
nounces that George R. Pryor, former special sales representative for Ameri processing and preservation, also is 
ly Sales Manager of the Bottle Washer can Seal-Kap Corp chairman of the research council’s com 
Division of The Heil Co., has joined mittee on packing, packaging and 
their organization in a similar capacity Mr. Mason came to the company preservation and a member of the 
with headquarters at the Cedar Rap in 1949. Prior to that, he was asso council's advisory board on quartet 
ids, lowa factory. ciated with the Boston Health Dept master research and development 
Mr. Pryor has been active in the as Dairy inspector and was Manage The Canco scientific director re 
TH Beverage Machinery Manufacturers “1 = ee oe of the cently became president of the Insti 
Association, serving as Director in —- : CAORK. ty 2 Ton rict« 
1952 and President this year. He has * ee. eevee 
Co. been associated with the dairy field ee 
the for many years through the Dairy In GOLDEN STATE APPOINTS NEW EMULSOL APPOINTS DISTRIBUTOR 
iced dustries Supply Association and the YORK DISTRIBUTOR we. . : ag 
ned National Association of Dairy Equip Golden State ¢ ompany, Ltd. of San — cern aa. : cnge _ 
a ment Manufacturers. iadiien Gas sien tenes Mans appointed \ m. Gillespie & Son (o08 
. oe Brown Bldg., Fourth & Chestnut Sts., 
1 of Fred W. Stakelbeck—tThe Sharples Supply Co. (22 Reade St., New York Philadelphia 6) to act as its sales rep 
rto | Corp. : City) for the metropolitan area resentatives to ice cream and other 
pusi- | G. J. Keady, President of The . food processors in the sale of its albu 
ising Sharples Corporation, announces the ; el iin ial 
; mens and various edible emulsifier 
. & appointment of Fred W. Stakelbeck to CANCO’S DR. CLARK NAMED TO specialty products. 
wre the post of Executive \ ice-President. NRC FOOD, NUTRITION BOARD 
Mr. Stabelbeck joined the company Dr. Be S. Clark. Scie . 
in 1934 and served in Sharples sales és See S. SS, Sei ntific Di 
RN offices in Chicago, Dallas, and Cleve rector of the American Can Company DAIRYCRAFT CHANGES ADDRESS 
land, prior to being made Works Man has been appointed a member of the As of September 1, the Dairycraft 
ier in 1943. In addition to his new Food and Nutrition Board of the Na Supply Company offices and ware 
adel duties, he will continue as Vice tional Research Council. house address is 25-36 Jackson Ave 
nt of President in charge of production Members of the board are selected Long Island City 1, N. ¥ 
esent 
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1400-WD 
ELECTRIC 
MODEL 


BIG LINE OF ICE AND 
ELECTRIC—WET OR DRY MODELS 


SéS. Products. Ine. 


‘oe 











|) Ge Ee Ae meee BOR 


300 SPRUCE STREET en PHILADELPHIA 7, PA. rrepeney OF QUALITY FOR OVER 26 YEARS! 
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SO YOU CAN’T SELL CREAM 


Continued from Page 36 


iny other businessman is interested in 
fluid 


Certainly not on the small volume of 


profit. Is cream a_ profit item? 
sales that exists today. Increased turn 
over is as important to the retailer as 


to the operator of a dairy. 


Why are 


ple so diet-conscious that the purchase 


cream sales low? Are peo 
resistance? — In 
table 


vils suggest the contrary. Or is ow 


of any “fat” meets 


CTCases ilk sak Ss of salads and 
failure to keep fluid cream constantly 
on store shelves part of the problem? 
\ check of supermarkets and_ stores 
in many neighborhoods indicates only 
often, no 


limited supplies, or more 


Huid cream in the dairy case, partic 
ularly during the first few 
the week. 


on display during this period, code 


days of 


Frequently, when cream is 


numbers and dated containers in 
dicate it to be several days old. “You 
cant do business from an empty 


Need it be added that it is 


dangerous 


wagon. 


equally to endanger cus 
tomer acceptance with an old or in 


ferior product? 
| p to now, you may have wondered 
why the factor of price has not been 


mentioned. course, sig 


Price is, of 


(Cus 





THE COTTAGE CHEESE COAGULATOR 


for better flavor and uniform output 


CO-AG-O is the result of intensive 
research in the practical field of 
cheese making, combining in its 
functions those essential qualities 
by which superior cottage cheese 


is produced. 


CO-AG-O is used by leading dairies 
to assure fine flavor and uniformity 
Send 
for descriptive circular and prices. 


in texture and consistency. 


CHANDLER LABORATORIES 


EIGHTH STREET AND CHELTEN AVENUE 


PHILADELPHIA 26 e 
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PENNSYLVANIA 


nificant. But it is equally true that 
actual buying practice in retail stores 
has indicated to many merchandisers 
that the price of food products has 
often been overemphasized. Because 
of a long period of peak employment 
and high family mcome, people have 
indicated through purchases of foods 
that convenience, selection, and qual 
ity are the attention-getting factors 
that ring up the dollars in the cash 
register. If the industry, in adopting 
a complete merchandising program, 
recognizes price flexibility as a fourth 
factor of an aggressive sales program, 
better. 
should be recognized that these factors 


so much the However, _ it 
are as important as price in the com- 
petition for store space and customer 


purchases. 


Must Promote Profit Motive 


Actually, we can promote cream 


sales only by promoting the profit 
motive of the retail trade. Realis 
tically, we must recognize that the 


poor acceptance of dairy products and 
even the ill-will that exists toward the 
industry is due to high and 
relatively low margins. Trade people, 


of course, attribute this to “marketing 


prices 


by legislation.” In the development 


of an industry-wide merchandising 


program for fluid cream, a policy of 
what might be called enlightened self 
Increased sales of 


fluid cream products can only be re 


interest is needed. 


alized through the cooperation and 
active participation of retail handlers 
through profitable sales promotion 
The milk industry must assume the 


responsibility of developing sound re- 
the basis of 
known merchandising principles, can 


tail sales programs. On 


we accomplish this task? Related item 
selling is but one way that this can 
be accomplished. People are buying 
ideas for better meals along with food 
products. It has been found that mor 
cottage cheese is sold when it is dis 
played with fruit or vegetables—sug 


gesting a salad to the shoppe 


With confidence in the quality and 
freshness of its product, the dairy in 
dustry is presently equipped to unde: 
take trials of merchandising methods 
that 
ideas. 

The 


Only one more ingredient is needed 


can result) in profit-promoting 


tools and opportunity exist 


May we ask, “does the dairy industry 
have the vitality and initiative to in 
potential ot 


vestigate the unknown 


mass merchandising for fluid cream 


products?” 














Special Processed Book Binder Wire to Meet the Specifications 
of “Pure-Pak” Stapling Wire 
Sizes - 21 Gauge and 23 Gauge 
Finishes - Tinned - Galvanized - Liquor Finish 
5 Lb. Spoolless Cores- 10 Per Carton 
Each Core Individually Wrapped, in Hinged -Lid 


Carton for Your Convenience 


ENTERPRISE WIRE CO. 


13157 GREGORY STREET 


YOUR PERSONAL MILK CONTAINER 


BLUE ISLAND, ILLINOIS 
(Chicago Suburb) 
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of WHAT SALARIES ARE PAID TO sages 7 
? 
elt- DAIRY TECH GRADUATES? Starting Salaries Reported to the American Chemical Society by Recent Graduates 
of Continued from Page 32 in Chemistry. (Reported by B. R. Stanerson, Chemical Eng. News, July 27, 1953) 
———————Average Monthly Salaries Reported * ———————— 
ie n regard to normal salary adjust Bachelors Degree Masters Degree Doctors Degree 
ind ogre wereagenss: sears 1952 1953 1952 1953 1952 1953 
lers ee ‘Chemists 325 384 404 512 525 
dairy technology may expect during — Chemical Engineers 343 390 405 512 540 
99 the first few years of employment. The ae 
the 7 . ‘ *Average 1953 salaries up 3% to 8% from 1952. 
wide differences in salaries of the 
vraduates are related to such factors ' 
of Se eer lividual li a) have a special aptitude for sales dairy industry. Following their grad 
can ed tig — po aga work; (b) are looking forward to de uation, the responsibility then rests 
tem aguante : ” aeity + pe : . s veloping into the executive branch of with the dairy industry to utilize each 
Cali a. eyo ted pnt the industry; (c) are interested speci man to the best of his capabilities 
ion of position ane management policies Scally in the technical aspects of the 
of the various Companies. j The management branch of | the 
ood TABLE 8 dairy industry has been criticized 
10re Although the salary data are not Starting Salaries Reported for June Pie frequently for its handling of 
dis conclusive because of the small num Graduates of the Illinois Institute of ae - 
: er hel Technology, 1953. (Reported by E. C. dairy technologists who embark upon 
us ber of students involved, nevertheless, Kubicek, Placement Director) a career in plant production work 
they give food for thought. A larger Specialty of Average Monthly 
ant ; ht Graduate Starting Salary Since the major share of college 
nercentage of the boys being trained “ 
and t ; looki Architects $399 trained dairy technologists have gone 
in in dairy tec mology sca OO ing to the Mechanical Engineers * 377 and will continue to go into plant pro 
le fields of sales or administration for tu Electrical Engineers 371 lic bel Ea 
aer- Se aie aaleidial oh ee thane Industrial Engineers 370 duction, it behooves management to 
1ods = oe: - * ; | i Mathematicians 368 examine its practices and policies in 
ting their course programs SCORE - Civil Engineers 367 regard to the personnel program in 
Dairy technology curricula are being Physicists 360 
; RE see OE ne aa Chemists 356 this Dranch 
nist proadene O mcrae more — S in Chemical Engineers 352 . 
led the field of commerce and business o1 Fire Protection and Safety Certainly management must appre 
= ganization, and less in the field of th: Engineers 342 ciate that the dairy technologist sery 


istry ; . ‘ ; Business and Economics 327 

technical subjects. Certainly, the dairy Metallurgical Engineers 317 ing 
Average of all starting salaries— responsibilities. 
$362 per month (all-time high) 


as a superintendent has heavy 


) i 


technology curricula need to be sul He is responsible for 


ficiently broad and flexible to offer an the quality of the raw products used 


eam 





opportunity for those persons who: “Largest graduation group. for the quality of the finished prod 





Time-Honored Names Using BARKER Time-Tested Cases 


BARKER INTERCHANGEABLE 
STACKING SAVES SPACE and TIME 


You can put MORE Barker Cases in LESS space because 
Barker offers you cases for square glass quarts, paper 
qvorts, half pints, half gallons, and gallons that will 
stack interchangeably with standard sizes of wood cases 
That means a saving of space and loading time . in 
the plant and on the route. And you can convert from 
wood to wire without discarding usable wood cases 
Keep delivery costs to a minimum by buying Barker, ‘The 
Case of fevfeciion With Corner Protection built for 
heavy duty service and longer wear and used by 
the nation’s leading dairy plants 


Check Your Needs 
and Mail for Details 


PAPER CASES GLASS CASES 
20 qts. No. 12 sq. qfts. 
8520 No. 8504 
24 qts. No. 30 tall sq. '2 
126 pts. No. 8509 
9—'2 gals. 6 oblong '2 

ns or 16 qts. gals. No 

No. 118 B511A-2 

20 qts. No. 4 sq. gals 

122 No. 8308 


"NuNESTyle” 


America’s Finest Paper Bottle Case 








MAPLE ISLAND FARMS, STILLWATER 


CHAMPAIGN SANITARY MILK, 
CHAMPAIGN 


BEATRICE FOODS, BLOOMINGTON 
MILK FOR HEALTH, LOUISVILLE 











Over 90,000 Barker Cases in Louisville alone many other plants using over 20,000 
Barker Cases some only a few hundred. But large or small, time-tested Barker 
Heavy Duty Cases are the undisputed leaders in design, construction, and all-out wear 














BARKER EQUIPMENT COMPANY 


ole sevmen ot KEOSAUQUA, IOWA The Original — and Still the Unmatched Champion 
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ucts sould, for the maintenance of 
equipment in the plant, for planning 
of processing and manufacturing, for 
personnel supervision and training, for 
maintenance of high morale in an or- 
ganization, for maintaining proper re 
lationships between the union and the 
company. The salary level established 
should be commensurate with the 
responsibilities of the position and 
not established by tradition and anti 


quated beliefs 


Progressive and enterprising com 
panies are taking the necessary steps 
to make their companies attractive to 
the superior dairy technology gradu 
ate. Especially noteworthy is the fact 
that more and more men are moving 
from plant production into the execu 
tive branch—a_ logical sequence of 


events. 


The colleges and universities have 
a responsibility to the graduates in 
helping them achieve a successful fu 
ture. They are obligated to help place 
the graduates with companies which 
will offer them an opportunity to use 
their abilities and training to the full 
est, and which have demonstrated, 
over the years, sound personnel pro- 
grams involving the principles of good 
human relations. Such companies as 
these will attract the superior college 
graduates in this period of great man 
powe! shortage 

& 

TRUCK TOPICS 
(Continued from Page 48) 
generally have taken better care of 
them since company ownership than 
when they were individually owned. 
There is also comment showing that 
there is less stalling and borrowing, 
since each Mah has a full complement 
of tools and has no reason to need 


something someone else has 


Some tew of the shops that do not 


furnish hand tools give them to me 
chanics as a bonus to reward them for 
excellent work. While this may seem 
like a good idea, it has its drawbacks. 
\ bonus should be something that the 
man and his family can enjoy. Giving 
the man tools to work on company 
equipment does not seem like much 


of a reward to the average mechanic 


If the shop is not willing to provide 
tools or be pretty generous in its de 
cision about what are special tools and 
what are not, it is obvious who suf- 
fers. The work does not get done as 
quickly or as well, and the company 


pays the cost. 


Conversations with a number of 
leet operators disclosed that they had 
no definition of a special tool. All of 
them had the idea that if there was 
any doubt about it, the company 
bought the tool. There seems to be 
a trend towards buying all the tools. 
More operators feel that it is the thing 
to do, but it takes a little time to get 
around to it 


All of this may seem a little de 
tailed, but it is a basic factor that 
has a great deal to do with shop costs. 
It also has a good deal to do with the 
life of the trucks. 

a 


INDUSTRY PROBLEMS 
(Continued from Page 22 
darker the coffee, the more cream will 
be required to produce a certain color 
ing effect. If the coffee is muddy and 
has many dark suspended particles, 
the amount of cream needed to pro 
duce a standard color will be great], 


increased. 


Fine Flavor in Cottage Cheese 


QUESTION—We are manufactur- 
ing cottage cheese on a small scale. 
After much effort, we are getting a 
uniform cheese, but we are inter- 


ested in improving the flavor. We 
are enclosing a sample and hope 
that you will give us your criticisms. 


—N. F., New York. 
ANSWER-—The sample of cottage 


g 
cheese sent to us was received in good 
condition and judged to be of excel 
lent body, but the flavor, while satis 
factory, lacked the really fine taste 
that we expect in the best cottage 
cheese. 

We found the cheese to be creamed 
so that the total fat content was ove: 
1% and the particles were large and 
relatively uniform in size. The pa 
ticles themselves were free of hard 
parts which is most desirable, vet the 


cheese was not extremely soft. 


The acidity and salt contents were 


judged to be satisfactory. 


We feel that you could improve the 
quality of your cheese by using a 
starter which would produce di-acetyl, 
the flavoring agent found in good but- 
ter. Cheese starters often do not con- 
tain organisms of the type which 
produce this substance, while butter 
starters usually do. It might be worth- 
while to carry a butter culture through 
a few transfers and then use it in 
making cottage cheese. We would 
expect that you would improve the 


flavor 


Butter starters may require small 
amounts of added citrates in order to 
produce maximum flavor. Often the 
special flavor-producing organism in 
these starters will die out, leaving the 
The Te- 


sultant culture will make cheese, but 


other acid producers alive. 


the product will lack fine flavor. 


One trick which is sometimes used 
is the addition of a small amount of 
a good culture to the creaming ma 
terials. After this has been incubated 


until a small amount of acid (.35% to 








@ A twist of the wrist is all that’s needed. 


@ Available in all sizes from 1” to 3”. 


Sold only through dairy supply jobbers. 


TRULY THE SEAL OF PERFECTION 


Efsco S e 
PAT. APPLIED FOR * 


ai 


DIETRICH SUPPLY CORPORATION 


Fits all 3A standard sanitary fittings. 


For complete satisfaction install them at every 
connection, tighten by hand and eliminate 
milk leakage and loss. 


219 W. Fayette Street 
SYRACUSE 2, N. Y. 
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15% lactic acid) has been produced, 
it is used to cream the product. Since 
the added liquid contributes much of 
the flavor to the finished product, it 
is helpful if some flavor has been pro- 
duced in it, and it is extremely im- 
that the 
he of the highest quality. 


portant creaming materials 


MILK AND DONUT PUSH 
IN OCTOBER 
“With a Snack—With Any Meal” is 


the October Milk and 
Donuts national promotion being sup 


the theme of 


ported by the American Dairy Asso- 
ciation, the Doughnut Corporation of 
America, the Milk Industry 
other 


Founda- 


tion, and dairy and_ baking 


weanizations. 


Highlighting this year’s Milk and 
Donuts campaign is the Silver Jubilee 
anniversary of National Donut Month, 
one of the first cooperative, industry 


wide monthly promotion drives. 


The Milk and Donuts campaign will 
get under way in October with na 
tional advertising and promotion which 
will utilize magazine space, radio and 


and 


IMMEDIAT 


television time, trade support, 


merchandising material at point of 


sale. 


Key advertising scheduled for the 
promotion includes a page ad in the 
October issue of McCall’s, and on the 
American Dairy Association’s new Bob 
Hope program on NBC radio and the 
Bob Crosby show on CBS-TV. The 
McCall's Bud Abbott 
Lou Costello, famous comedy 

The Milk 
also will be woven into the continuity 
of TV 


programs. 


id also ties-in 
and 


team. and Donuts theme 


several other radio and 


top 


Local newspaper and radio-TV ad 
milk the 
baking industry will further tell the 


vertising by dealers and 


story of milk and donuts to the con 
sumers. Ad mats, suggested radio-T\ 
copy, and publicity stories are avail 
able without charge. 

On the store level, store posters will 
be widely distributed by the partici 
pating industries. The Doughnut Cor 
poration also is distributing materials 
for use in restaurants. 


Merchandising materials for dairies 
and stores can be obtained from the 
American Dairy Association, 20 North 
Wacker Drive Building, 
Illinois. 


E STEAM... 


Chicago 6 


FEDERAL PAYMENTS CUT 
BRUCELLOSIS PROGRAM 
Federal to 
owners for cattle slaughtered in the 


IN 


indemnity payments 


program to eradicate brucellosis are 
limited to no more than $9 for grade 
$18 


as to appraisals 


animals and no more than for 


purebreds, effective 
on and after September 23, 1953, the 
U. &. 


nounced. 


Department of Agriculture an 

Previously, such payments could be 
no more than $25 for grade animals 
and no more than $50 for purebred 
State 
pay part of the total indemnity to the 


of 


the laws of 


animals. or local governments 


condemned animals under 
the State. 


not exceed the amount of 


owne! 
Federal pay 
ments may 


the State payment. Only 24 States 
have indemnity programs in the year 
beginning July 1, 1953 


Department officials reported that 
the reduction, without the normal 30- 


day notice, is necessary in order to 
meet, within available funds, all 
claims for indemnity payments dur 


ing the current fiscal year. 
During the fiscal year ending June 
30, 1953, 85,836 cattle were slaugh- 


tered under the brucellosis program 
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It’s a factory assembled 2-drum water 
tube boiler with water cooled furnace. 
Gases travel 3 lengths of the fur- 
nace — scrubbing 5 bare metal water 
backed heat absorbing zones. It’s com- 
plete — needs only service connections 
—burns oil or gas or both—no stack 
—no foundation. 
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IN A NEW YORK DAIRY 


The KEYSTONE ¢ automatic—uceds ouly part time operator 


A California user says: 


“The 


capacity of 250 hp 


A Pennsylvania Dairy reports: 

We are getting excellent service from our gas 
fired 200 hp. Keystone Steam Generator — 
we know that it is costing us less than when 
we used cool.’ 


Our Keystone is 
Within 30 minutes after starting double that of our former equipment and 
our 200 hp. Keystone Steam requires less floor space — only part time 
Generator we ore ready for supervision is required and we like the clean 
operations,” liness of operation.” 
WRITE FOR BULLETIN $B-38N 
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Dairy products in aisle display cases A close-up of a display case shows how have b 
cooled with a non-melting refrigerant the use of a special refrigerant enables onstrat 
are supported by prominent banners and Arden Farms to take advantage of the m 
placards in the Arden Farms promotion sales benefits inherent in store aisles. On 
liked ; 
Sales of cottage cheese, butter in Southern California, for the first last June and plans to continue it as tion, 
milk, whipping cream and other dairy time, allows perishables to compete a permanent promotion. Southe 
products are being more than dou with all other types of food items for Using collapsible fibreboard  gon- that i 
bled in Southern California super- the impulse buying attention of con dolas supplied by Theodore Ross nn 
. ota ce 
markets as a result of refrigerated sumers. Associates of Venice, California, proc- oa 
. ’ s : pDiavec 
aisle displays. Under the banner of “Arden Dairy essors of Perma-Ice (the material used abh ' 
rot ° ° “ . ° ” - . . . t 
This new sales stimulating “out in Festival” Arden Dairy Farms has in to refrigerate the dairy products), i 
gethe 
the aisles” merchandising plan, which troduced its new merchandising pro Arden sets up aisle displays of cot we 
* A 
is being used by Arden Dairy Farms gram into more than sixty stores since tage cheese, buttermilk, whipping ie oj 
| l 
be | 
E 
G 
s EGG NOG BASE 
Finest base you can 
buy. In =10 tins, 








ALL ALUMINUM easiest formula, PREMIUMS 


Penna. approved. 


Housewives love 
a 
Holle TRUCK them. For sensa- 
tional sales, 


@ Stainless steel 


cae rrcton, | REFRIGERATORS 





order now. 


@ Completely @ Here is a truck refrigerator that affords all 
sealed of the ‘‘most-wanted’’ features. This quality has come up itis Melalhiil td 
atiidiati box features lifetime, all aluminum, airplane 


type construction . + riveted for super bang-up complete Egg Nog 


cannot strength. Nickel plated screws and stainless Promotion. We have the 
decompose steel hardware make the entire assembly rust- ; . A All 
insulation. proof, Double than normal insulation gives you ingredients, premium and 
maximum cooling efficiency and economy. Fifty advertising alehiclaleL Mila ADVERTISING 
@ Padlock holes pounds of ice maintains a 44° temperature for < 
in latches. 30 hours in a 96° outside heat. Best of all, the UM: Ce material for stores 
Hollingsworth Truck Refrigerator is designed 
@ Holds 2 ice for complete space utilization. Model illustrated and routes 


fits contour of Diveo Truck Body. 


trays plus 3 Standard Boxes in Stock for All Makes 


quart cases 


Write today for free 
of Milk Delivery Trucks . . . Special program brochure and 


and 1 pint Boxes Made to Order. 
tray. 


@ mowerstely | JOHN R. HOLLINGSWORTH CORP. P. GUNDLACH & (0.0.2. ee" 


Cincinnati 3, Ohio 
CLIFTON HEIGHTS i PENNSYLVANIA 


get set for your campaign. 
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cream, chocolate milk and other dairy 
products. Around these products, it 
places Perma-Ice units which have 
been frozen overnight in the store's 
freezer cabinets. These units retain 
the i cold 


than ice of comparable bulk and keep 


four to six times longer 


the products chilled for from six to 
eight hours at temperatures ranging 


from 30° to 50° F. 


Supermarket owners have wel- 
comed the Arden promotion because 
it enables them to increase sales with 
out loss leaders. Average increases in 
sales of items displayed have been 
100%, and increases of 300% and 400% 
have been shown in stores where dem- 


onstrators have attended the displays. 


“One of the markets have 
liked about this new type of promo- 
tion,” declared Carl D. Flinn, Arden’s 
Southern Division Sales Manager, “is 
that it 


items—such as peaches displayed with 


things 


booms sales of associated 
cottage cheese; and strawberries dis 
played with whipping cream. Invari- 
ably the display of these items to 
gether resulted in sales increases far 
above average for the items displayed 
in a regular manner.” 
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KING ZEERO :2:- 


CHERRY-BURRELL PURCHASES 
DIVISION OF THE HEIL CO. 


John G. 


Cherry-Burrell Corporation, has an 


Cherry, President of the 


nounced the purchase of the entire 
Bottle Washer Heil 
Co., 


Division of The 
Milwaukee, Wisconsin. 


An agreement, giving Cherry-Bur 
rel the right to manufacture and sell 
all Heil milk bottle 
washers, was signed by John G 
Cherry-Burrell 
Corporation, and Joseph F. Heil, Pres 
ident of The Heil Co. The agreement 


1953. 


and bev erage 


Cherry, President of 


became effective September 1, 


Cherry-Burrell’s new line of soaker 
bottle 
models that can 


washers how includes 


handle all 
bottle shapes, in sizes that range from 
half Several 
models are equipped with cumulative 
bottle infeed. 


type 
standard 
gallon 


pints to 


jugs. 


Also of major importance to Cherry- 
Burrell in the Heil’s 
beverage bottle washer line which in- 
their 


end washer now ready for production 


transaction is 


cludes newly-designed double- 


after thorough testing. 


The Heil agreement is the latest in 
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ing pump creates the gravity,” 










“In ice bank 
necessity 






“King Zeero n 
Moving parts 
the system to 
failure.” 


October, 1953 


“With King Zeero Built-In Patented Agitation the 
water must follow a long course through the ice field 
. This produces severe tur- 


bulence. Therefore all the water actually rubs all the 


ice going through a King Zeero Ice Builder. The 
water flows through the King Zeero by gravity, at no 
cost for agitation - ever. The.suction of the circulat- 
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gitation is 
to maintain, 
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built-in, No 
No failure of 
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Moving 


to agitator 














JOSEPH F. HEIL (L.) and JOHN G. CHERRY 


a series of purchases designed to fill 
out existing Cherry-Burrell lines and 
to acquire new ones that will enable 
the corporation to offer better service 
to the dairy, food and other process 


ing industries. 


Mr. Heil stated that his company 
would continue to manufacture stain- 
less steel and trans 


storage, mixing 


portation tanks for the dairy industry. 


Present plans are for Cherry-Burrell 


Corporation to manufacture its line of 


bottle washers in both its Cedar Rap 
ids, lowa, and Little Falls, New York, 


plants. 






Builder 
Rubs All of the 




























THE KING ZEERO COMPANY 


General Office end Plont Me. | - 


1447-55 W. Montrose Ave., Chicago 13, ill 
Plant No. 2 - 4300-14 W. Montrose Ave., Chicogo 41, ill 
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World Congress Promises Realistic 
Approach to Dairy Problems 


The DISI-sponsored World Con 
vress for Milk Utilization which con 
venes in Washington, November 20- 
21 is rapidly gaining momentum. Un 
der the chairmanship of Senator Alex 
ander Wiley of Wisconsin, the meet 
ing promises to be an extremely worth- 
while affair. 

Purpose of the Congress is to tackle 
the knotty problem of national sur 
pluses and deficits in milk supplies. 
Senator Wiley has pointed out in his 
acceptance of the chairmanship that, 
“Two-thirds of the people of the world 
have either no milk products or far too 
little of them. Yet, the remaining third 
actually has a surplus of some milk 
products. We must solve this paradox. 
The nations with surpluses must help 
meet the needs of other countries with 
severe shortages.” 

Although the Congress is not a gov- 
ernment affair, a large number of 
foreign representatives have signified 


their intention of attending. The proj 


THE 
NEW ri 
KENDALL | 


WY THESE FEATURES 


Saves costly space. 


outgoing cans. 


ee 


All controls within easy reach. 


KENDALL-LAMAR CORP. 





POTSDAM. NEW YORK 
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RETURNLINE 
CAN WASHER 


FEATURING A 
DUMPING ARRANGEMENT 


Partition separates cleaning from sterilizing stations. 
Provides maximum visual inspection for 


Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 


ect has the blessing of many agencies 
in the United States, and it is expected 
that President Eisenhower will add his 
voice to the endorsements already 
received. 

\ brilliant program of national lead 
ers from many countries will stimulate 
the thinking of those fortunate enough 


to attend the Congress. 


For further information, write to 
Dairy Industries Society, International, 
1108 Sixteenth St., N.W., Washington, 
4. 


NEW YORK SEPTEMBER, OCTOBER 
PRICES ANNOUNCED 


4 revised uniform price estimate 
of $4.60 per hundredweight for milk 
deliveries during September to New 
York pool-approved plants, was an 
nounced by Dr. C. J. Blanford, Market 
Administrator for the New York metro- 
politan milk marketing area. 


150° 


incoming AND 


PENN - MICHIGAN 


DETROIT 10, MI. 


The Administrator said that he ex- 
pected the September producer but- 
terfat differential to be six cents for 
each tenth of a pound of fat above 
or below the 3.5 per cent standard 


The six-month forecast, issued by 
Dr. Blanford in June, had estimated 
the September price at $4.46 per hun- 
dredweight, fourteen cents below the 
price announced recently. Production 
for the month is expected to reach 522 
million pounds. That is based on an 
estimated daily production per day pet 
dairy of 349 pounds by an estimated 
49,900 producers. 


The October price of fluid milk 
(Class I-A) produced for the New York 
metropolitan milk marketing area will 
be $5.71 per hundredweight. The 
price for September is $5.55 per hun- 
dredweight. In October, 1952, it was 
$5.84 per hundredweight. 

The New York Class I-A price is 
determined by a formula which con- 
siders general economic conditions as 


shown in the index of wholesale com- 
modity prices published by the Bureau 
of Labor Statistics, milk supply and 
demand factors, and seasonality. 
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CONTINENTAL CAN AWARDS 
SCHOLARSHIPS 


Three high school graduates in 
Maryland, Texas and Washington are 
1953 winners of the 3rd annual Conti- 
nental Can Company scholarships, ac- 
cording to General Lucius D. Clay, 
chairman of the board. 


The scholarships, open to sons and 
daughters of Continental employees 
and awarded one each to the com- 
pany'’s Eastern, Central and Pacific 
regions, were won by Donald J. 
Hershfeld of Baltimore, Dena C. 
Whipp, Jr., of Orange, Texas, and 
Lawrence R. McCoy of Walla Walla, 
Wash. With the four-year, $1000 per 
year grants, Mr. Hershfeld plans to 
study engineering at Villanova Col- 
lege. Mr. Whipp will prepare for a 
teaching career at North Texas State 
Teachers College and Mr. McCoy will 
major in engineering at Stanford Uni- 
versity. 


The 1953 winners were selected on 


consideration of high school scholastic 
record and results of college entrance 


examinations, as well as on merits of 
character, qualities of leadership, seri 
ousness of purpose and financial need. 
A fourth special award of $750 per 


vear for four years was made this year 
to Rex I. Cordt of Denver, who will 
attend the Colorado State College of 


Education. 


Continental scholarships are pro 
vided by the Carle C. 
Scholarship Foundation. Mr. Conway 


Conway 


is at present chairman of the com 


pany's executive committee. 


The six scholarships awarded in 


1951 and 1952 have been renewed. 
* 
MIF TO MEET IN BOSTON 


(Continued from Page 52) 


9:45 REVERSE PANEL: How to Control Vehi- 
cle Operating Costs 

a. Should parts be replaced on mileage or 
breakdown basis? 

b. What should be our routine inspection 
schedule? 

c. Should we have a supply of rebuilt 
assemblies? 

d. How frequently should we tune motors? 

e. What valve is an automatic recording 
device? 

f. What are the benefits of road tests on 
each vehicle? 


Walter Metzger 

Bowman Dairy Co 
Chicago, Ill. 

H. G. Steigerwalt 
Supplee-Wills-Jones Milk Co 
Philadelphia, Pa. 


TUESDAY AFTERNOON, OCTOBER 27, 1953 


2:00 Training Methods for Elimination of 
Vehicle Abuse by Driver-Salesmen 
A. C. Steidle 
H. P. Hood & Sons 
Boston, Mass. 


3:00 PANEL: What Makes a Repair Shop 
Efficient? 

Maximum Utilization of Labor 

What jobs should be farmed out? 

What basic tools should a shop have? 


ss 


Does thorough engine cleaning pay off? 
Why keep the shop and tools clean? 


"=e @rf 


What guards and safety devices are 
needed? 

James Adams 

Whiting Milk Co. 

Boston, Mass. 

James Owens 

Abbotts Dairies, Inc. 

Philadelphia, Pa. 


Plant Section 
Oval Room, Sheraton Plaza 
R. F. Newcomer, Chairman 
C. C. Walts, Secretary 


MONDAY AFTERNOON, OCTOBER 26, 1953 


2:00 In-Place Cleaning and Other New 
Aspects in Milk Plant Cleaning 


2:40 Improved Milk Products Through New 
Developments in Sanitation Bacteri- 
ology 

Dr. Paul R. Elliker 
Oregon State College 
Corvallis, Ore. 

3:20 Improving the Quality of Cottage 

Cheese 
Robert E. Osborne 

Knudsen Creamery Co. of Calif 
Los Angeles, Calif. 











Capacity—4 to 6 Cans per Minute 





For Fast, Thorough Can Washing 
THE PURITY MODEL 53 STRAIGHTAWAY 


Low Initial Cost—Low Operating Cost 


Low Maintenance Cost 


This small size STRAIGHTAWAY Can Washer has all 
the features of larger units. 
Pump-rinse, Sterile-rinse, Live Steam Sterilizing and Air 


Drying. Cover and Can travel together—positive can delivery. 


Only 3’x12’5” Floor Space Required. Engineered and 


built for Economical Operation and Long Life. 


Send for Folder 53S-N 


PURITY MANUFACTURING COMPANY, Inc. 


Cattaraugus, New York 


Has Pre-rinse, Wash, Flush, 
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4:00 Problems Relating to Quality in Mar- 
ket Cream 
Dr. G. M. Trout 
Mich. State College 
E. Lansing, Mich. 


TUESDAY MORNING, OCTOBER 27, 1953 


9:00 JOINT WITH LABORATORY AND 
MILK SUPPLIES SECTIONS 


TUESDAY AFTERNOON, OCTOBER 27, 1953 


2:00 Why Some Plants Have Lower Costs 
Than Others 
Dr. Leland Spencer 
Cornell University 
Ithaca, N. Y. 


2:40 Using Model Plant Analysis to Show 
How Costs Can Be Reduced 
Prof. M. C. Conner 
Virginia Polytechnic Institute 
Blacksburg, Va. 


3:20 Ways of Reducing Labor Requirements 
and Costs 
Prof. Alec Bradfield 
University of Vermont 
Burlington, Vt. 
4:00 Practical Steps to Increase Plant Effi- 
ciency 
Stanley E. Monk 
H. P. Hood & Sons 
Boston, Mass. 


Sales and Advertising Section 


Ball Room, Sheraton Plaza 
John R. Kleinman, Chairman 
Donald D. Hayes, Secretary 


MONDAY AFTERNOON, OCTOBER 26, 1953 


2:00 A Year-Round Program of Profitable 
Dairy Promotion 
Walter Lapham 
Daisy Meadows 
Whiting Milk Co., Boston, Mass. 
Charles Hutchinson 
J. Gordon McKinnon 
Chambers and Wiswell, Boston, Mass. 
2:40 Merchandising Milk for Maximum 
Profit in Supermarkets 
Donald A. Gannon 
Stop and Shop Grocery Co. 
Boston, Mass. 
3:05 Sales Promotion: 1953 
a. Vending Machines 
Everett Newcomer 
City Milk Co. 
Maspeth, L. I. 
b. Store Demonstrations 
Clark G. Diamond 
Chestnut Farms-Chevy Chase Dairy 
Washington, D. C. 
c. Consumer Education Programs 
Bertha |. Hughes 
H. P. Hood & Sons 
Boston, Mass. 
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d. New Developments in Promotion 
J. Walter Sheehan 
Bowman Dairy Co. 
Chicago, Ill. 


TUESDAY MORNING, OCTOBER 27, 1953 
9:00 FILM: Butter Profits at the Point of Sale 


9:15 Recruitment and Selection of Salesmen 
J. Howard Branson 
Abbotts Dairies, Inc. 
Philadelphia, Pa. 
9:35 Let's Teach Safety at the Very Begin- 
ning 
F. T. McGowan 
The Borden Co 
New York, N. Y. 


9:55 Home Delivery Can Be Profitable 
A. J. Bergfeld 
Stevenson, Jordan, and Harrison 
New York, N. Y. 
10:30 SYMPOSIUM: Who’s to Sell Our Milk? 
a. We Believe in Sales Specialists 
George Howland 
Beatrice Foods Co. 
Pittsburgh, Pa. 
b. We Expect Our Men to Do the Bal- 
anced Job 
F. D. Hayward 
Hillcrest Dairies 
Worcester, Mass. 
c. We Use Sub-Dealers 
Robert E. Cleary 
Welsh Farms 
Long Valley, N. J. 


TUESDAY AFTERNOON, OCTOBER 27, 1953 
2:00 FILM: Closing the Sale 
2:15 Packaging for Profit 
Dr. Albert Kner 
Container Corp. of America 
Chicago, Ill. 
2:40 New Product Research Will Build Our 
Sales 
Dr. G. C. North 
Beatrice Foods Company 
Chicago, Ill. 








3:05 Good Supervision Will Solve Our 
Problems 
Robert H. Young 
Allen’s Dairy Products 
Ft. Wayne, Ind. 
3:30 SKIT: Shoot the Works! 
Presented by the Sales Promotion Com. 
mittee, Milk Industry Foundation 


WEDNESDAY MORNING, OCTOBER 28, 1953 
Joint General Session 
International Assn. of Ice Cream Mfrs 
Milk Industry Foundation 
Ballroom, Hotel Statler 
9:30 FILM: The Salesman—Fortune Mago- 
zine 
10:00 Our Future and the Butterfat Economy 
Ernest Baughman 
Federal Reserve Bank 


Chicago, Ill. 
10:30 Reducing the Cost of Production 
R. G. Perkins 
Doane Agricultural Service 
St. Louis, Mo. 
11:00 


11:30 The Milk and Ice Cream Festival 
Hugh McSweeney 
American Dairy Assn. 
Chicago, Ill. 
Robert H. North 
International Assn. of Ice Cream Mfrs 
Washington, D. C. 
Richard J. Werner 
Milk Industry Foundation 
Washington, D. C. 
12:00 Announcement of World Conference 
on Milk Utilization 
lester S. Olsen 
Olsen Publishing Co. 
Milwaukee, Wis. 


WEDNESDAY AFTERNOON, OCTOBER 28, 1953 
Joint General Session 
International Assn. of Ice Cream Mfrs.— 
Milk Industry Foundation 
Ballroom, Hotel Statler 
2:00 Movie 
2:15 The Field of Butterfat Research 
Dr. Mark Keeney 
University of Maryland 
College Park, Md. 
2:45 Why a Labor Law 
Fred Hartley, Jr. 
Washington, D. C. 
3:15 Attitudes and Action 
Walter Petravage 
U. S. Chamber of Commerce 
Washington, D. C. 
3:45 Cease and Desist What? 
George Lamb 
Attorney at Law 
Washington, D. C 


IN DAIRY cane 


Beautiful, eye-catching two-tone gold and 


white styling. 
Capacity: 
illustrated). 
Uniform, 
case. 


Small size: 
proper 


540 flat top quarts of milk (size 


346 quarts. 


temperature throughout 


Complete details and illustrated color brochure on request. 


The BREWER-TITCHENER CORP. 


Refrigeration sales: 


Mount Vernon, 


80 West Broad Street 
New York 
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PHILLY PRICE $6.04 TO JANUARY 

The federal milk marketing admin 
$6.04 as the 
price per hundredweight of 


istration has fixed pro- 
ducers 
milk for the final quarter of the year. 

This is an increase of 20 cents over 
the price per hundred pounds for the 
July through September period of this 
than the 


final 


vear, but is 60 cents less 


effective for the three 


1952. 


price 
months of 

rhe federal agency fixes the price 
to be paid producers in the Philadel- 
phia area, but not the retail prices 
charged by dairies. Retail prices are 


the State Milk Control Com- 


mission, which also fixes its own price 


set by 


tor producers. 
The 


pounds for the final three months of 


state-set price per hundred 
the year is $6.24, 20 cents more than 
the price fixed by the federal agency. 
Both agencies compute the producers’ 
price on milk containing 4% butterfat. 
rate 


The higher was set by the 


State Milk Control Commission in 
June The commission’s order pro- 
ided an increase of one cent in re 


tail milk prices effective October 1 
This would boost the price of B milk 


from 23 to 24 cents a quart, deliv 
ered, and 22 to 23 cents in stores. 


WHEN PUMPS 


WEAR OUT...WHO 


IS AT FAULT! 


Instead of a dozen or more small rotary 
seal parts to handle, you have only 
TWO O-Ring Sanitary Seals in the 
Waukesha Pump. They fit snugly into 
special grooves in the pump body; eas- 
ily flipped out with the tool provided, 
and just as easily snapped back by fin- 
ger pressure. Removable Stainless Steel 
Seal Sleeves prevent wear on shafts, 


and these simply slip out for cleaning. 


Be sure O-Rings are thoroughly clean, 
and Seal Sleeves kept free of nicks and 


dents. Inspect them carefully, and at 


WAUKESHA 


October, 1953 
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FOUNDRY COMPANY 2% (cow avenue 


FIVE DAYS PER WEEK 
MILK PLANT OPERATION 


Continued from Page 34) 


the installation of new equipment 


This kind 


without 


when it is being added. 


ot work can now be done 


overtime penalties which push up 
costs when the work has to be done 
at night and on Sundays. The same 
benefit applies also, of course, to the 


maintenance of delivery equipment. 


Sales and service benefit from the 
fact that each route salesman runs his 
own route, serves his own customers 
every dav in the week and every day 
served in the vear unless he 


Relief labor is 


and 


thev are 
is ill or on vacation. 
held to a 


this greatly 


very low minimum, 


reduces the heavy deliv 
ery labor costs of either the three-day 
delivery pel week plan or the every 
plan. 


other day delivery 


As is generally true throughout the 
industry, the take-home pay of plant 
substantially in 
16)2% 
Yet in the case of Pur 


workers has been 


creased. The increase is about 
in two vears. 
ity Dairies, the actual plant wage 
costs only went up 21% and the plant 
output went up 5%, as compared with 


the pre-five day a week era. 


the first sign of wear, replace them — 
their cost is negligible. Both O-Rings 
and Sleeves should be lubricated when 
latest In- 


reassembled in pump. Sec 


struction Hand-Book. 


WAUKESHA, WISCONSIN 








It is true that most dairies are re 
ceiving milk at their plants on Wed 
Dair 


a plan to elimi 


nesday and Sunday. But Purity 
ies has worked out 
nate even this. Peerless Dairies have 
cut their receiving of milk to five days 


per week. Their plan follows: 


On Monday, the trucker picks up 
three Monday 


morning’s milk on the farm. Tuesday, 


milkings and leaves 
he picks up three milkings, including 
Tuesday morning's. Thursday he picks 
up three milkings, leaving Thursday 
Friday he 


morning s: picks up three 


milkings. Saturday, he picks up two, 


including Saturday morning's 


This does require the use of larger 
trucks. It does make milk coolers for 
farmers compulsory. Nearly thirty per 
cent of the hauling mileage as well as 


the relief labor is saved 


And now the sixty-four dollar ques 
“What has 
Over 


concerns that pioneered the plan have 


tion: been the effect on 


sales?” a period of years the 
enjoved steady and substantial growth 
One of 


selling 


right up to the present tim« 
them, and perhaps both, is 
three times the volume they did 


twelve vears ago 


RING REPLACES 
SIX PARTS 


Waukesha P. D.* Sanitary 
Pumps Built for EASY 
In-Plant Servicing 


much to 
Wau- 
kesha pumps are designed to save time and 
effort in every detail of their assembly and 
Waukesha 


maintenance 


Because careful servicing means so 
pump performance and long-life use 


cleaning operations. That's why 
owners can prove such low 
costs in safely moving all types of products, 
liquid, semi-liquid, creamy or chunky. Prove 
it yourself — write for latest Instruction 


Hand-Book or complete catalog 


Slow Speed 


*P_D. — Positive Displacement 


Vaushooha 


100% 
SANITARY 
PUMPS 


Dependable Product of a Responsible Manutacturer 
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Nylon Holder for Paper Cups 


PRACTICAL, low-cost milk 
service for cafeterias and milk 
bars has been perfected with 
the development of a new Dixie Nylon 
Holder by the Dixie Cup Company of 


Easton, Penna. 


Designed especially for school feed- 
ing programs, where durability and 
economy are of prime importance, the 


new milk service involves the use of 


Dixie Cone Cups and _ Dispensers, 
Dixie Nylon Holders and bulk milk 
dispensers. Dixie officials estimate this 
new milk service will pay for itself in 
one school year. 

Thorough testing has shown. this 
nylon holder to be practically unbreak- 
able, light weight, color fast and un- 
usually durable. Also it is convenient 
to hold, has automatic cup pick-up 


and is easy to clean. 





Self-Contained Bulk Tank 


ELF-CONTAINED Bulk Milk 
S Cooling Tanks in 150- and 200- 
gallon sizes have been added to 
the Steinhorst line. These models are 
factory equipped with all refrigeration 
and electrical equipment and_ acces- 
sories. They are shipped completely 
wired for connection to the agitator 
motor and the entrance switch. 
The principal feature of these 
models, aside from rapid cooling and 


ease of cleaning, is the simplicity of 


installation. 


These self-contained models are in 
addition to the standard Steinhorst 
Bulk Milk Cooling Tank models rang 
ing in capacity from 150 to 1,000 
gallons 

Additional information is available 


on request to Emil Steinhorst & Sons, 


Inc., Utica 3, N. Y. 








Packaged Boiler 


IMPLIFICATION and improve- 
% ment in their boiler construction 

is reported by Continental Boiler 
Division of Boiler Engineering and 
Supply Company, Inc. The Con- 
tinental, an automatic steam gener- 
ator of 20 to 500 h.p., features a 
two-pass design which eliminates the 
need for refractory baffles or partition 


in front or at the rear. This design 
is reported to make possible easy and 
full access to all fire surfaces. And 
since all return tubes are subjected to 
the same temperature, the two-pass 
design affords an improvement in uni 
formity of longitudinal expansion over 
the entire structure of the pressure 


\ essel. 








Truck 


HIS PORTABLE pneumatic end 
Ti is said to be noted for ease of 
handling. Contact with the un- 
dercarriage is facilitated by a 2-stage 
control valve which enables the me- 
chanic to move the forks into position 
gradually. The forks are painted white 
for easy placement under the truck. 
Bay-Lift “4-Way Suspension” an- 
chors the two sets of lifting arms in 
four places for maximum balance. 
Either end of a truck is raised quickly 


Lift 

to proper working level, up to 50” 
in 10 seconds. It has the advantage 
of mobility, can be used indoors or 
out, anywhere an air hose will reach 

Further, it dues not extend beyond 
the end of the truck when in use, and 
when not in use can be placed on 
end in a space 27” wide. 

For a demonstration of Bay-Lift in 
your own shop, contact your jobber or 
write Bay Manufacturing Company, 
Torrance, California. 
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Case Washer 


CASE WASHER which can be 
A used to clean almost any type 
of box, case or crate with the 
open side either up or down is shown 


here. 


(introduced 


This double compartment washer, AIRY FLY SPRAY. Kleen-Kow 
only 8’ x 2’, cleans 10 cases every 


minute and will fit into any power 


conveyor line. 


Dimensional drawings and_photo- 
graphs illustrate Bulletin G-478 which 
is available on request from Cherry- 
Burrell Corp., Dept. AS-5, 427 W. 
tandolph St., Chicago 6, Il. 





The Super Seal - Leak 


HAT do you need for that point of extra vibra 
tion — that extra hot spot in your milk line? 


FIBEX fits there exactly! 


\ll the famous Seal-Leak advantages 
Resilient Beaverite Stocks—a universal size assortment 
iutomatic by-the-millions cut—an exact fit, always—compact 
sanitary neostyle package—and that handy nation-wide jobber 


up—you can get them when you want them — always 


and then some! 


Enormously strong tenaciously tough— they'll stay right 
by. But they peel off an extra hot fitting just as easily as an 
orange Your jobber stocks ‘em—order of him — now! 


Ask Your Jobber for FIBEX by Name. 
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UNIVERSAL NAME 
IN GASKETS ~~ 


BEAVERITE PRODUCTS, INC. 


Beaver Falls. New York. U-S-A- 
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ROCKLAND 


aerosol also kills stable flies, house 
flies and horn flies. The propulsion 
body Spra-tainer, a product of Crown 
Can Company, Philadelphia. 





Promotion Premium 


NEW “Mystery Top” that de 
fies gravitv, changes color, and 
dances on its head is offered by 


Arcon Products Co., as a premium 


item. Arcon will imprint the 10” 
Fly Control plastic Mystery Tops with a business 
name or slogan. The top is endorsed 


the Rockland by Leon Mandrake the Magician 


Chemical Co., Newark, N. J.) Arcon offers a sample of five as 
controls flies in dairy 


barns. This sorted colored Mystery Tops (unim 
printed) for $1.00 postpaid. Prices 


for quantity orders are sent quickly 


can for this product is the seamless upon request to: Department E-56. 


Arcon Products Company, P. O. Box 
7942, Pittsburgh 16, Pa 








Super — STITCH 
STITCHING WIRE 





TAILOR MADE FOR 





R) €*-CELL-0 Com DETROIT. MICH 


YOUR PERSONAL MILK CONTAINER 


. . . Buy the best 
From the Specialist in Stitching Wire 


Manufactured to the Exact 
Specifications for Your 
Excello Machine 


See For Yourself .. . 
WRITE TODAY FOR YOUR FREE SAMPLE 


CHICAGO STEEL and WIRE CO. 


MAIN OFFICE AND PLANT 
103rd and Torrence Ave. Chicago 17, Ill. 
BRANCH OFFICES IN 15 MAJOR CITIES 
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Plate Heat Exchangers 
NEW ADVANCED line of 


stainless steel plate heat ex- 

changers has been announced 
by The Creamery Package Mfg. Com 
pany of Chicago. Known as the CP 
“Crescent,” the new units embody im- 
proved features to reduce mainte- 
nance requirements and increase efh 
ciency in heating, cooling, regenerat 


ing or HTST pasteurizing 





CP “Crescent” units are 


custom 
engineered in medium to large capaci 
ties, with flow rates from 5,000 Ibs. to 
150,000 Ibs. per hour, depending 
upon the product, range and applica 
tion. Hot water or exhaust steam can 
be used for heating, and chilled water 


Ol brine for cooling 


Full information is available from 
The Creamery Package Company, 
1243 West Washington Blvd.. Chi 


cago, Ill. Write for Bulletin E-1153. 
* 


Tube and Carton Filler 


SEMI-AUTOMATIC filling ma- 
chine that fills dairy products 
into all types of containers in- 

cluding tubes has recently been de- 
veloped by The Filler Machine Co., 
Inc., Philmont Club Station, Pa. The 
portable unit very accurately fills be 
tween 15 and 55 containers per min- 
ute, depending on product and _ size 
of containers to be filled. 


A foot-operated clutch can also be 
provided to free operators’ hands for 
filling operations. The machine con- 
tains a 25-gallon stainless steel hopper, 
is simple and cconomical to operate 
and is ruggedly constructed for long, 
trouble-free life. It is said to be an 
ideal filling unit to use where the 
expense of a fully automatic filling 
machine would not be justified for the 
work to be done. 
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Continuous Processing Unit 
ULLETIN 353 on the “Turba 
Film” evaporator has been pub- 
lished by the Rodney Hunt 
Machine Co.. Orange, Mass. Charts 
and pictures describe this unit, as 
well as the portable laboratory unit. 


This new stainless steel evaporator 
concentrates, distills, deodorizes, de 
gasses, de-aerates, heats, cools 
otherwise processes liquids in a few 
seconds by continuous operation. The 
simple, accessible construction permits 
economical installation and easy 
cleaning. 


Bulk Milk Tank 
HE NEW WILSON line of bulk 


coolers features stainless steel 
tanks with storage capacity rang- 
ing from 120 gallons to 360. gallons. 
They are designed with drop-in type 
refrigeration unit and circulating 


pump. 





Milk cooling IS accomplished by 
high-speed circulating water spray 
which rapidly cools milk to the proper 
temperature, but prevents freezing. 
The bottom of the storage tank rests 
in icy water. 

These tanks are entirely self-con 
tained and require no expensive in- 
stallation, special power lines, or ex- 
tensive water connections, and are re- 
ported to comply with all sanitary 
codes. 

Additional information may be ob 
tained by writing Wilson Refrigera- 
tion, Inc., Smyrna, Del. 


Stabilizer 
HE EMULSOL CORPORA- 
TION has published recently 
Technical Bulletin No. 37 “The 
Use of Emulsol Mono-Diglycerides in 
the Ice Cream Production.” This bul 
letin is obtainable from Emulsol field 
representatives or upon request from 
the manufacturer, 59 E. Madison St.. 
Chicago 3, Il. 














Dairy Products Case 


WO special features are stressed 
in the milk cases made by The 
Brewer-Titchener Corp. One is 
the very large capacity of milk it will 
store for self-service; the other is the 
durable two-tone color combination of 
white enamel trimmed with a_ gold 
hammer-tone finish which does not 


show finger marks and _ scratches 


Additional features includ ll 
bonderized welded steel construction 
to insure against rust and corrosion 
Four thickness, fog and frost-free glass 
front display with extra baffle plate 
“Hide-A-Wav” sliding lid for 
use as night cover. Vapor sealed in 
approved U.S. Standard 
Metallized envelope liners with lateral 


glass. 
sulation 4” 
plates. Interior and superstructuré 
fully illuminated. 5-year condensing 


unit warranty. 


Complete detailed 4-page brochure 
is available on request by writing 
Brewer-Titchener Corporation, Refrig 
eration Sales, 80 Broad St., Mount 
Vernon, N. Y. 


New Issue of Mojonnier’s 
“Food” 
HE LATEST issue of “Food,” 
published by Mojonnier Bros. Co. 
as a service to the industry, is 
now ready for distribution. Its twenty 
pages feature a diversified array ol 
well-illustrated articles that reveal 
plant experiences with the most ad 
vanced processing equipment, meth 
ods and techniques designed to lowe: 
costs and improve production. Sub 
jects and problems covered are of in 
terest to dairymen. 

You can obtain a copy promptly, 
and without charge, by writing for it 
direct to Mojonnier Bros. Co., 4601 
W. Ohio St., Chicago 44, IIl. 
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Vertical Belt Conveyor 


HE new conveyor announced by 

Conveyor Specialties Co. consists 

f a vertical belt conveyor with 
mn automatic in-feed and discharge. 
Cases from a horizontal belt conveyor 
wre automatically fed into the vertical 
in-line system where they are tightly 
gripped between friction-surface con 
vevor belts, augmented with spring 
loaded rollers. Use of the spring 
loaded rollers also permits automatic 
adjustment of the conveyol for vari 
ance in case size up to 2” 

At the top of the vertical in-line 
convevor, an offset roller discharges 
the case onto another conveyor. 

The manufacturer says special fea 
tures of the Conveyor Specialties In 
Line system minimize necessary space 
of operation, and reduce labor costs 
by eliminating extra operators needed 
with a booster-type installation. 

Automatic case size adjustment up 
to 44”. or one-station, wide-range ad 
justment, are also available on speci 
fication. 

For literature and price information 
on the Conveyor Specialties Vertical 
In-Line Conveyor, write Department 
KP, Conveyor Specialties Co., 666 
East 3rd St., St. Paul, Minn.—mention 
this publication. 


Off-Center Firing on Boiler 
FF-CENTER firing, featured 
on the EconoTherm Boiler, is 
described in a new bulletin 

for users of boilers in sizes through 
250 H.P. Off-center furnace location 
provides a higher column of water 
over the hot furnace, which is said 
to increase safety and protect boiler 
against low water damage. Steaming 
is faster with elimination of surging 
and priming. The design also helps 
maintain a steady water line even 
when taking a full head of steam off 
the boiler, and delivers a higher qual 
itv drier steam. 

EconoTherm is completely pack- 
aged and tested at the factory, de- 
livered ready to make service con- 
available for 
gas only, light oil only, heavy oil, or 


with gas and light oil combination for 


nections. Burners arc 


quick conversion. 

For full information and _ specifica 
tions, write Dutton Boilers, Division 
of Hapman-Dutton Company, Kala 
mazoo, Mich., for EconoTherm Bul 
letin EC-B73. 
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Non-Corrosive Germicide 


HE aluminum sheet being held 
by the young lady shown here 
was immersed overnight in a 
100 p.p.m. solution of Wyandotte An 
tibac — Wyandotte Chemicals’ newly 
introduced, mildly acidic, fast-acting 
germicide. No corrosive action was 
visible cither to the eve or to the 


camera. 








Similar tests conducted with stain 


less steel, even after 168 hours of im 
mersion, showed no significant visual 


change in the appearance of the metal 


The product is claimed to combine 
the safety and other advantages of on 
ganic-type chlorine with the fast lethal 
action of the hypochlorites. 


Sanitizing action of Antibac use 
solutions starts instantly and is highly 
effective even with 15-second exposure 


time at recommended concentrations. 
we 


Portable pH Meters 

FOLDER on Beckman portable 

pH meters has been released 

by Beckman Instruments, Inc. 
Salient performance features and pic 
tures distinguish the four pH meters 
in the series. They include a highly 
accurate instrument for laboratory and 
research studies; a line-operated model 
for routine measurements in the con 
trol laboratory; and two lightweight 
portables for plant and field applica 
tions. The booklet also lists typical 


applications. 


Copies can be obtained from Beck 
South Pasa 
dena 1, Cal. Please request Bulletin 


322-311. 


man Instruments, Inc 


New Sizes in Dari-Kool Line 


OUR new sizes of Dari-Kool bulk 
milk coolers have been added to 
the present line by the Dairy 

Equipment Company, 1444 East 
Washington Ave., Madison, Wis. In 
addition to its 100, 150, 200, and 300 
gallon sizes, the company is now man 
ufacturing coolers with 400, 500, 600, 


and 700-gallon capacities 


Lubricant Spray 

ERE IS A completely sanitary 

way of lubricating bactericid 

ally treated parts of dairy 
processing equipment which requires 
daily cleaning and lubrication. The 
aerosol can sends an even mist of 
lubricant onto the valves, pistons and 
other parts, eliminating possible con 
tamination caused by the old finger 
method. It is also economical of lubri 


cant 





The lubricant itself is neutral — it 
contains neither animal nor vegetable 
fats. It is odorless and_ tasteless, is 
said not to become rancid, and thus 
will not taint food products with 
which it comes in contact 

Haynes-Spray is available from The 
Havnes Manufacturing Co., 709 
Woodland Ave., Cleveland 15, Ohio. 


Resin Cement 

ESISTANT to alkalis, acids, sol 

vents, hot water and steam, Re 

siment is a new furane resin ce 

ment used as a mortar for acid-proof 

floors and other corrosion-resistant tile 

or acid-brick masonry. It sets properly 
both summer and winter. 

Resiment is extremely low in poros 
itv, high in compressive and tensile 
strength, and resistant to impact and 
abrasion. It will withstand tempera 
tures up to 375° F. 

Delrac Corporation, 6, Watertown, 
New York. 
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after the above-mentioned date. 


Lightface type—5c per word 
($1.00 minimum) 


Position Wanted 
Lightface type 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads. 


first 50 words for 50c. 

Boldface type—first 50 words for $1.00. Additional words 4c each. 

Include name and address in word count, except for blind ads. 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count. 

No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 

All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him. 


Boldface type—10c per word 
($2.00 minimum) 


Additional words 2c each 











WANTED TO BUY 

USED BOILERS, high or low pres 
sure, also used SMOKE STACKS 
PUMPS and MOTORS. 

Mail complete information and 
prices. Write to OTTO BIEFELD 
COMPANY, 118 No. Water St., 
Watertown, Wis. 10-M-53 

GOOD USED 2,000-gallon insu 
lated stainless steel horizontal HOLD 
ING TANK with agitator. 

Write to SAUQUOIT VALLEY 
DAIRY COMPANY, INC., 491 French 
Rd., Utica 4, N. Y. 10-M-53 


USED TRICYCLES FOR ICE 
CREAM VENDING. ALSO AUTO 
MATIC VENDING MACHINERY 
OF ANY DESCRIPTION. MUST BE 
PRICED RIGHT. 

SUBMIT FULL DETAILS, IN 
CLUDING PHOTO, CONDITION 
OF UNIT, AND HOW LONG IN 
USE. 

WRITE TO PONY BOY LIMI 
TED, 5257 QUEEN MARY ST., 
(TELEPHONE TAlon 8407), MON 
TREAL, QUEBEC, CANADA. 

10-M-53 

Sharples combination cold milk 
SEPARATOR and CLARIFIER; will 
buy outright or will trade De Laval 
166-172. 

Write to Box 198, care of this pub- 
lication. 10-M-53 


Model 21 DIVCOs. Must be in 
good shape and reasonable. 

Write to Box 199, care of this pub 
lication. 10-M-53 
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EQUIPMENT FOR SALE 


SEPARATOR, No. 172 DeLaval, 
no foam, stainless steel discs. CAN 
WASHER, 8 cans per minute. 
Lathrop Paulson. Both machines in 
good condition and replaced by 
larger equipment. 

Write to TWIN PINES FARM 
DAIRY, 8445 Lyndon Ave., Detroit 
21, Mich. 10-M-53 


GLASS-LINED TANK, 1250 gal- 
lons, mounted on 14” semi, 750 x 20 
tires, vacuum brakes. $800. 

Write to McDONALD DAIRY 
COMPANY, 609 Lewis St., Flint 3. 
Mich. 10-M-53 


REBUILT DAIRY MACHINERY 
Ohio Creamery Supply Co., 701 

Woodland Ave., Cleveland 15, Ohio. 
10-M-53 


100 round quart MILK CASES 
$1.00 each. 100 8-hole WIRE CASES 
for round half gallon, $1.50. 100 5- 
hole WIRE CASES for round gallon, 
$1.50. 

15 gross SQUAT ROUND 
QUARTS, 56mm. cap seat, 2c each. 
1,000 %-gallon ROUND BOTTLES, 
56mm. cap seat, 7e each. 

250-gal. stainless steel PASTEUR 
IZER, round, complete $250.00. 5-ton 
York ICE MACHINE complete with 
7% h.p. motor, $500.00. 30-gallon 
T. C. DUMP TANK with strainer, 
$25.00. Two tin copper 250-gal. 
ROUND PASTEURIZERS, $75.00 
each. 

Write to FRANK KARNOSCOK, 
2018 West 51 St., Chicago 9, Tl. 

10-M-53 


WANTS AND FOR SALES 





EQUIPMENT FOR SALE 

One 320-can Frameless Milk Trans- 
port Tank, stainless steel inside and 
out, 2 years old. One 405-can Heil 
Frameless MILK TRANSPORT 
TANK, 6 months old and in perfect 
condition. 

Write to FAIR LAWN DAIRIES, 
INC., 5-01 River Rd., Fair Lawn, 
N. J. 10-M-53 


ICE CREAM BODY, 620-gal., with 
plates and compressor. 84” cab to 
axle dimension. Mounted on L-16] 
International. Body built by American 
Body of Oklahoma City. Will sell with 
or without truck. This is an excellent 
unit. 

ULM 5 DIVCO 1948 with 2” of 
insulation lined with galvanize. En- 
closed milk compartment. 
ready to roll. 

Also several 1948 and 1949 model 
UM DIVCOs with 2” insulated milk 
compartments. These are all in use 
now, but we will release them as part 
of a regular replacement program. 

Call or write BAKER TRUCK 
RENTAL, INC., 302 No. 
Wichita, Kans. 


This is 


Osage, 


10-M-53 


Mojonnier stainless steel direct ex- 
pansion CABINET COOLER, 9,000 
Ibs. capacity. Sharples all stainless 
steel SEPARATOR, 12,000 Ibs. 

Jensen stainless steel 150-gal. VAC- 
UUM PASTEURIZER. Stainless steel 
100- to 300-gal. PASTEURIZERS. 
Cherry-Burrell 1,000-gal. Model SVN 
stainless steel VAT with Cooling Plate 

Cemac 14-valve FILLER. 6’ 24 
and 36-tube SURFACE COOLERS 
with stainless steel covers. Lathrop- 
Paulson 8 c.p.m. STRAITAWAY CAN 
WASHER. 

Stainless steel 500- and 1000-lb. 
WEIGH CANS with Scales and Re- 
ceiving Vats. 

DeLaval CLARIFIERS, 6,000-lb. 
and 12,000-lb. 

30 h.p. and 60 h.p. BOILERS. 
1,000-gal. to 4,000-gal. GLASS- 
LINED TANKS (by-products only). 

Buflovak DOUBLE DRUM MILK 
DRIERS 32”x90”. Model A120 VANE 
CHURN, 370-lb. capacity. 

Many other desirable items, such as 
FILLERS, BOTTLE WASHERS. 
FILTERS, HOMOGENIZERS. 
FREEZERS, PUMPS, ETC. Send us 
vour inquiries. 

LESTER KEHOE MACHINERY 
CORPORATION, 1 East 42d St.. 
New York 17, N. Y. 10-M-53 


American Milk Review 














—— 
EQ 
REBU 
ARATOI 
years ol 
OHIO 
COMPA 
Clevelan 
Kenda 
CAN WZ 
ure gos 
Also | 
less stee 
Write 
Methuen 
COM 
UNIT c 
effect al 
capacity 
densing 
gallon al 
400 Ibs. 
Will be 
Priced ri, 
Write 
PANY, 
town, W 
REBU 
CGD M. 
IZER. ¢ 
OHIC 
COMPA 
Clevelar 
One 6 
PAN. § 
pounds, 
f.o.b. W 
Write 
lication. 


‘ 
FOR 
tradema 


and sto 
uniform 


small 0} 

Write 
pany, § 
Park, Il 


| 





: | 
4] 
3 
om 





rans- 
and 
Heil 
RT 
rfect 


TES, 
awn, 
M-53 
with 
b to 
-16] 
rican 
with 
Nent 


’ of 
En- 


is is 


odel 
milk 
use 
part 
mM. 
UCK 
sage, 


M-53 


t ex- 
000 


nless 


AC. 
steel 
ERS. 
SVN 
late 
24 
JERS 
hrop 


CAN 


)0-Ib 
| Re 


)0-Ib. 


ERS. 
ASS- 
only). 
{LK 

ANE 


ch as 
ZRS. 
=RS. 


id us 
JERY 

Tie, 
M-53 


view 














EQUIPMENT FOR SALE 
REBUILT No. 32 DeLaval SEP- 
ARATOR, stainless steel discs, 3 
years old. Excellent condition. 
OHIO CREAMERY SUPPLY 
COMPANY, 701 Woodland Ave., 
Cleveland 15, Ohio. 10-M-53 


Kendall Lamar 9 can per minute 
CAN WASHER, like new. Reason: we 
are going into farm bulk pick-up. 

Also 1 .000-lb. SCALE 
less steel dump tank. 

Write to BROX’S DAIRIES, INC., 
Methuen, Mass. 10-M-53 

COMPLETE SPRAY DRYING 
UNIT consisting of: Rogers double 
effect all stainless evaporator, 
capacity 7,000 Ibs. skim per hour con 
densing for spray drying; two 400- 
gallon all stainless steel hot wells; also 
{00 Ibs. per hour Rogers spray dryer. 
Will be sold separately if 
Priced right. 


Write to OTTO BIEFELD COM 


with stain- 


steel 


desired. 


PANY, 118 No. Water St., Water 
town, Wis. 10-M-53 
REBUILT 125-gal. (late model) 


CGD Manton-Gaulin HOMOGEN- 
IZER. Guaranteed. 

OHIO CREAMERY SUPPLY 
COMPANY, 701 Woodland Ave., 
Cleveland 15, Ohio. 10-M-53 

One 6’ modern Harris stainless steel 
PAN. Shell and coils tested at 15 
pounds, less auxiliaries. $3,000.00, 
f.o.b. Watertown, Wis. 

Write to Box 193, care of this pub 
lication. L0-M-53 





SALES PROMOTION 


FOR SALE—Truck lettering and 
trademark decals made for your truck 
and store advertising. Easy to apply, 
uniform, distinctive, 
small or large needs. 

Write for catalog. 
pany, 827 South 


Park, Il. 


economical for 
Mathews Com- 
Ave., Oak 

10-M-53 


Harvey 


‘EQUIPMENT FOR SALE 


Stainless Steel 3,000-gal. MILK 
TANKS (5) for sale, with agitator 
and insulation, truck-rail demountabl 
type. 


PERRY EQUIPMENT CORP., 


1409 No. 6th St., Philadelphia 22, Pa. 

LO-M-53 

2 Cherry-Burrell 200-gal. stain- 

less steel SPRAY VATS. Good 
Condition. 


OHIO CREAMERY SUPPLY 
COMPANY, 701 Woodland Ave., 
Cleveland 15, Ohio. 10-M-53 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 














New York 7, N. Y. 
FLAVORINGS 
Dairy Grape-ade is profitable. Your 
total cost 9c per quart. Write for 


sample. 
Bradway Chocolate Company New 
Castle, Ind. LO-M-53 
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“VERY GOOD SERVICE HERE. . . RIGHT 


ON THE DOT WITH THE TIDE!” 





PRINTING SERVICE 
2-in-1 MILK CARRIERS for PYRA 
MID TYPE BOTTLES. Buy direct 
no middleman—no commissions. 
Sturdy—Folded—Holes punched out 
Your dairy’s name printed on top of 
Dairies thes« 


Carrier. Carriers 


show a sharp increase in sales. 


using 


Why sell one quart when you can 


sell two? Samples and prices on 
request. 
Write to VOGUE PRINTING 


COMPANY, 2502 Avalon Ave., N.E., 
Canton, Ohio. 10-M-53 





BUSINESS OPPORTUNITY 

NEED HELP—Milk packaging ma 
chine development. Opportunity to 
work with controlling interest in dor 
mant company, new set-up possible. 
Some money, plus ability needed. 75% 
of research completed. Medium to 
small operation. Flat-top carton up to 
two quarts. 

Write to Box 194, care of this pub 
10-M-53 


lication 





FLAVORINGS 


PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample 
order, 12 Number 10 cans, any com- 
bination, only $15.00. 

Write to Florida Canners, Inc., 
Eustis, Fla. 10-M-53 

FOR SALE—Non-settling Chocolate 
Milk made from cold milk, no heat 
needed. Order a trial case, six No. 10 
tins. Bradway Cold Mix Non-Settling 
Chocolate: or ask for free sample. 

Bradway Chocolate Company, New 
Castle, Ind. 10-M-53 


FOR SALE—Dairy ORANGE-ADE 
BASE, sweetened. 


with water. 


to SIX 
$1.60 
per No. 10 tin. One can per case free 


Mixes one 
No sugar needed. 


for sampling. Write for sample. 
Bradway Chocolate Company, New 
Castle, Ind. 10-M-53 





ice, 


able 





$290.58 Was Saved 
for a subscriber recently through 
a Dairy Credit Bureau FREE de 
mand for payment of $2258.00 


This subscriber 
got his 
promptly 
beyond a telephone call asking 


us to intervene for him 


For 19 years, 
Jobbers, u 


have 


dividends 
good deal today 


without obligation 


* 


name on request 
$2258.00 in full 


without expense 


and 


any 


Manufacturers and 
sing Dairy Credit serv 

enjoyed = substantial 
Cut yourself in on a 


details avail 








DAIRY CREDIT BUREAU 


1740 Greenleaf Ave., Chicago 26, Illinois 


* 








U. S. SECURITY BONDS 
NOW! 


* 
BUY 





* 





October, 1953 


XUM 
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BUSINESS OPPORTUNITY 

FOR SALE—The controlling stock 
in the largest dairy in central Wiscon 
sin. Price $80,000. 1952 gross $311, 
000. Large trading area. 

Reply to Box 170, care of this pub 


lication. 10-M-53 





HELP WANTED 
SALESMAN for Eastern Territory 


wanted by prominent manufacturer of 
supplies tor the dairy industry. 

We want an aggressive, hard-work 
ing young married man, free to travel 
in a limited territory. Some knowl- 
edge of the dairy industry preferred. 
Compensation is on the basis of sal- 
ary, bonus and expenses. 

Please write in detail enclosing pho 
tograph and give outline of back- 
ground, education, experience and 
other pertinent information. 

Reply to Box 200, care of this pub 


lication. 10-M-53 


Man Wanted, with dairy short 
course or college background, to train 
for plant manager’s position in me 
dium-sized plant operating all phases 
of the industry. Located in eastern 
New York. Replies confidential. 

Reply to Box 141, care of this pub 
lication. 10-M-53 


EXCELLENT OPENING 
PRODUCTION MANAGER 


Growth of old-established food com- 
pany presents unusual career oppor 
tunity for experienced man to super- 
vise Production Departments of large 
midwestern dairy and food plant. Ac 
tivities include processing, manufac 
turing, quality control, 
control, plant engineering, fleet man 
agement and industrial engineering. 


production 


College degree in Dairy Technology 
or equivalent, and food or process in 
dustry experience helpful. Desirable 
age 33 to 40. State qualifications and 
salary requirements. 

Reply to Box 182, care of this pub 
lication. 9-M-53 


ALumenite 
MILK LE 


controls to within 1/100 inch % 
the level of milk or mixtures in 
tanks, vats, pasteurizers, cool- 
ers, freezers, fillers, etc. 
Absolutely accurate 
Completely sanitary 
Instantly cleaned 
No moving parts 









No floats 
Saves Milk—Money—Time—Labor 
Used by leading dairies, coast to coast. =< 


Write for Bulletin L 140 





LUMENITE “ELECTRONIC C0. 207 s. oearsonn 


HELP WANTED 


Opening for TOP GRADE AC- 
COUNTANT in large southwestern 
milk and ice cream plant. Dairy ex- 
perience preferred 

Desire successfully employed ac 
countant seeking permanent move to 
Southwest for climatic reasons. 

Give full details of your experience 
and education, also state present fam- 
ily and military status, and enclose re- 
cent photograph. All replies treated 
with strict confidence 

Write to Box 188, care of this pub 
10-M-53 


lication. 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











PLANT FOREMAN WANTED. 
Have excellent opening with better 
than average future. 

Must have thorough knowledge of 
Quality 
phases of dairy processing, inventory, 


control of by-products, all 
and butterfat control, also ice cream. 
State age, past experience and ref- 
erences in first letter 
teply to Box 197, care of this 
publication. 10-M-53 





net 


4 
Win 


POSITION WANTED 


PRODUCTION SUPERINTEND.- 
ENT or INDUSTRIAL ENGINEER 
with 10 years’ diversified experience 
in all phases of production, engineer 
ing, quality control, and distribution 

Technical College, aged 32, family 
man, excellent references. 

Write to Box 190, care of this pub 
lication. 10-M-53 

MANAGEMENT OR SALES. Pref 
erable in Southwest. Experienced in 
production in both dairy and dairy 
by-products manufacturing plants 
Kight years in active management and 
sales. Now employed for large firm, 
but desire to make change. 

Full resume furnished, plus excel 
lent references for character and 
ability. Write to Box 195, care of this 
10-M-53 

ENGINEER—CHIEF OR SUPER 
VISING. 


censed, 20 years 


publication. 


Technical education, li 
experience. Thor 
oughly capable in all phases of boiler 
power, electrical refrigeration (includ- 
ing ice cream cabinets and_ truck 
refrigeration). 

CAPABLE TECHNICALLY and 
PRACTICALLY. 
foreign—go almost anywhere. 
in first letter. 

Write to Box 192, care of this pub 
lication. 10-M-53 


MANAGERIAL or PRODUCTION 
SUPERINTENDENT position wanted 


by man with 20 vears of diversified 


Relocate — local or 


Details 


experience. Has dairy college training 
know] 
edge of milk control agencies, office 
and bookkeeping. 

TOP LEVEL EXPERIENCE. in 


general management, personnel, and 


mechanical ability, working 


excellent. in production in both me 
Able to make 
own decisions and discharge duties. 
Will also 
smaller company. 
$7,500. 

Write to Box 187 
lication 


dium and large dairies. 


consider partnership _ i 


Starting salary 


, care of this pub 


10-M-53 


STAINLESS NICKEL 
STEEL ALLOY 





CHICAGO 5, ILL 
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SANITARY 
AND BRINE 







LINE 
FILTERS 





VALVES 














FITTINGS TUBING 


L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 


American Milk Review 














Medi 
dling bi 
cludes 
distribu 


Locat 
Good a1 
Sell. W 

Write 


public al 


A Si 
CENTI 
over 25 
ing Cou 
Butter 
spot to 
lines. ( 
road fa 
lease [ 


Write 
lication. 

Smal 
sey, abc 
routes 
plete Vv 
and ga 

Inter 
Post Of 
N. J.’ 


22 TE: 


Onta 
joined 
entering 
dents 
ing Dai 
26 in B 

The 
been Si! 
the bal 
ford. | 
the Co 
mittee, 
the cli 


Winner: 


process 








and 
this 
1-53 
ER 
li 
hor 
Oiler 
lud- 
ruck 


and 
il on 
tails 


pub 
M-53 
ION 
inted 
sified 
ning 


10OW!l 


iffice 


Ein 
and 
me 

make 

uties. 

p In 

ilary 


pub 
M-53 

















PLANT FOR SALE 
Medium-sized CREAMERY han- 


dling butter, ice cream, and milk. In 
cludes retail store and frozen food 
distributorship. 

Located in South Central State. 
Good area. Room for expansion. Must 
Sell. Will sacrifice. 

Write to Box 189, care of this 
10-M-53 


public ition. 


4 SUCCESSFULLY OPERATED 
CENTRALIZER CREAMERY for 
over 25 vears, located in large grow 
ing County Seat in Northern Midwest. 
Butter manufactured only, but fine 
spot for expansion into other dairy 
lines. Good local market. Fine rail 
road facilities. Long-term renewable 
lease. Terms if desired. 

Write to Box 186, care of this pub 
lication. L0-M-53 


Small DAIRY in Southern New Jer- 
sey, about 2,000 quarts daily. 4 retail 
routes and | wholesale route; com- 
plete with 7-room house 
and garage. 


creamel Vv 


Interested persons please write to 
Post Office Box No. 377, Bridgeton, 
N. J. Terms can be arranged. 


10-M-53 


22 TEAMS IN DAIRY PRODUCTS 
JUDGING CONTEST 
Ontario Agricultural 
joined U. S. 
entering a team in the Collegiate Stu- 


College has 


land-grant colleges in 


dents’ International Contest in Judg 
ing Dairy Products to be held October 


26 in Boston 


The Contest Awards Dinner has 


been set for 7 p.m., October 27 in 
the ballroom of Boston’s Hotel Brad 
ford. Norman Myrick, Chairman of 
the Contest Awards Dinner subcom 
mittee, will be master of ceremonies at 
the climactic Dinner where Contest 
awards from 


DISA. 


Winners will receive 


proc eCSSOT 


groups and 





PLANT FOR SALE 

DAIRY MANUFACTURING 
PLANT. Stainless steel equipment for 
evaporating and condensing milk, 
manufacturing ice cream and mello 
rine mixes, manufacturing butter. 

Located in the heart of the milk, 
cream and egg country within easy 
drive of the South’s most highly popu 
lated metropolitan area. With abun 
dant milk supply in season, and good 
cream and egg volume throughout the 
year. Privately owned and for sale 
because a rest is desired. 

Two boilers furnish 200 h.p.; two 
compressors 30 tons refrigeration; two 
cooling towers and water well; Buflo- 
vak evaporator; Morpac wrapper; 
Creamery Package and Cherry-Burrell 
pasteurizers; Creamery Package homo 
genizer; blower system in vaults. Ideal 
outlets. 

Wonderful plant if you can handle 
high volume in flush season. $100,000. 

Write to Box 196, care of this pub 
lication. LO-M-53 


OUR PREDICTIONS FOR THE 1953 
STUDENT JUDGING CONTEST 


(Continued from Page 54) 


ten times. Mississippi has won four 


times. 


Last vear, with a spectacular per 
formance, Ohio State sniffed and gar- 
gled its way to victory over a favored 
lowa Team. Cornell, victor in a pre- 
contest competition at the Eastern 
States Exposition but not considered 
in the running for the national title, 
upset the dope by capturing second 


place. lowa State came in third 


There is a great deal of fire up at 
Cornell this year, and it is dangerous 
to take the team lightly. On the other 
hand, neither Iowa, Mississippi, Ohio, 
Michigan, Connecticut, nor Marvland 
can be safely counted out. On top of 


this is the fact that contest predic 











LONGEST WEARING BRUSH MADE! 


tions are constantly contradicted by 
South 
1919, Pennsylvania in 1923, Kansas in 


1930, and Cornell in 1938 


dark horses. Dakota won in 


This handicapper, however, is strict- 
ly a percentage player. Off the top 
of my balding head with a welcome 
assist from the record, this is the way 
Old Man Myrick picks them for 1953 


in Boston 


In All Products: First-—we think that 
Coach Rosenberger and his lowa con 
tingent, out of first place for the last 
two vears, are about due. We'll take 
them for the number one team. Sec 
ond—the record says it’s Ohio State 
The rings on the woolly bears and 
the fur on the woodchucks also say 
Ohio. We would be asking for trou 
ble if we went against the signs. The 
Buckeyes, then for place 
Third—well there’s Take 
Mississippi, take Cornell, take Con 
necticut, take Maryland, and you 
wouldn't be far off with any of them. 


After peering intently into the third 


second 


a problem. 


we'll go 
along with Frank Shipe and Cornell 
If Frank Kosokosky is coaching in 
stead of Brother Shipe, we'll still say 
Cornell. Fourth—(this boy is really do 
ing it the hard way) could be Missis- 
think it will be 
Leave us hope that Coach Herzer gets 


stomach of our favorite ox. 


sippi. In fact we 


the word. Fifth—and here’s where we 
stop all of a tremble—fifth our infor- 
mation leads us to believe will be 


those gallants from Marvland. 


There they are first—lowa: sec 
ond—Ohio; third—Cornell; fourth 
Mississippi; fifth-Maryland. There 
are twenty other teams that say we 
are wrong. Certainly look forward to 
the year when Wwe have some com 
pany up here in never-never land. See 


you at the Awards Dinner, and don’t 


be too hard on us if we're wrong 












UTILITY 


TIT. BRUSH 


with Nylon Bristles and 
Hard Rubber Block 


Guaranteed to outlast any utility brush 
on the market. Heavily-filled nylon bris- 
tles deeply crimped to hold more water... 














STANDARD hard rubber block is everlasting. Cleans 
SIZE faster and better than fibre brushes. 
3 grades of stiffness available. 
... CHOICE OTHER MILK PLANT BRUSHES... A 
OF OVAL OR complete line of Flo-Pac brushes for every 
FLAT FACE purpose... milk can brushes, giant deck 
scrubs, coil and vat brushes, etc. Order 
from your jobber. No. 181 
NG FLOUR CITY PACIFIC COAST 
BRUSH CO. BRUSH CO. 
. Minneapolis 4, Minn. Los Angeles 21, Calif. 
sadaies October, 1953 1 
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PIES SO, IONE osc cscsicecsccscsscsacccssescosecceasee 


K 
Kendall-Lamar Corporation 
King Zeero Company, The 
Klenzade Products, Inc 
Kold-Hold Division of Tranter Manufactur- 
IIIS duct cretstach, spcoecanadeden che aametedsneetnantioeas 


K 
Kurly-Kate Corporation 
Kusel Dairy Equipment Co...............0...0..0..0....... : 


Liberty Glass Co 
Lumenite Electronic Co......................... 


McGlaughlin Oil Co 

Manton Gaulin Mfg. Co 

Mathieson Chemical Corporation........... : 
Mojonnier Bros. Co 


Owens-Illinois Glass Co 


Pacific Coast Brush Co 
ekki ois h is Sunisiasttcsadoscael 
Penn-Michigan Mfg. Corp 

Pfaudler Company, The Inside Back Cover 
Pure-Pak Division, Ex-Cell-O Corporation 
Purity Manufacturing Co 


R 
Reeve & Mitchell (Division of Schwartz Mfg. 
Co.) 


Refrigerated Equipment Sales Corp 


Schlueter Co., The 

Sealright Co., Inc 

Self-Locking Carton Co., Division of General 
NN I coc cecudesninsiaddscapavaseeenioass 

Sharples Corporation, The 

Smith-Lee Co., The 

Solvay Process Div. (Allied Chemical & Dye 
Corp.) 

S & S Products, Inc 

Sunbeam Corporation 

Sunroc Company 


Thatcher Glass Mfg. Co., Ine...000..0......0..ccccceceeee 
Thomsen, L. C., & Sons, Inc 

Toledo Scale Co 

Tri-Clover Machine Co 


United Extract Laboratories, Inc 
United Steel and Wire Company 


Vv 


Vitex Laboratories (A Division of Nopco).... 


Ww 
Waukesha Foundry Co 
White Motor Co., The 
Wilson Steel & Wire Co 
Wood Company, John (Superior Metalware 
Division) 
Wyandotte Chemicals Corp.............. 
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